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PEAK PERFORMANCE 


The secret of good sausage lies in coordination of op- 
erations, blending of available materials, and full devel- 
opment of the best qualities of every component part. 
Fearn flavor builders will help you to do these things 
consistently and uniformly. You'll get yields that will 
delight you, and have products that can be sold profit- 
ably in any market. 














‘uniform’’ casing 


does not mean 
— ~~ 


The cylinder of the BUFFALO Stuffer 
is a special semi-steel casting that pre- 
vents meat discoloration. Uniformity of 
product color is assured! This cylinder 
is accurately machined and highly 
polished. 


BUFFALO Stuffers are helping to re- 
duce production costs and setting safe- 
ty records in hundreds of sausage 
rooms. A few outstanding features in- 
clude: leakproof—no air can escape 
past the piston into the meat — fast in 
operation—easily adjustable—silencer 
that eliminates all objectionable noises 


when the air is released—tight fitting, fast 
opening cover, stainless alloy meat valves 


and exclusive safety devices. 


Our Stuffer Catalog illustrates and describes 


the complete line. Write for a copy. 
















John E. Smith’s Sons Co. 











50 Broadway, Buffalo 3,N.!. 
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QUALITY SAUSAGE MAKING MACHINE 








CHI 


Made Fluffy as Snow by 
F-L-A-S-H FUSING 
Salts in the Crystalloid 








SODIUM NITRITE 





—™ 
SODIUM CHLORIDE _ 







SODIUM NITRATE 


















*U.S. Patent Numbers 
2054623, 2054624 
2054625, 2054626 


In Protease P/L 177, 
science has harnessed 
enzymes to increase lard 
yield—from 5% and up! 
And reduce cooking time, 
as well! Write for com- 
plete facts today! 












This Controlled Curing-Formula Safely Reduces 


Time-in-Cure . . . Fixes Appetizing Color 





while Accelerating Flavor-Development! 


——f Asa rubbing or chopper cure, fluffy PRAGUE PowDer dissolves 
15 times faster than a dry-mixture of the same ingredients, 
similarly proportioned. e No wonder PRAGUE PowDER acts 

3, N.Y. so quickly as a pumping pickle too—fixing an appetizing color 

and accelerating flavor-development, while safely preserving 

the meat. e No wonder users find PRAGUE Powper the safe, uct 

fast cure for building brand preference . .. with wholesalers, ——— * 

retailers and—most important of all—consumers! Try it! The 


GRIFFITH | 


INES CHICAGO 9, 1415 W. 37™ STREET—NEWARK 5,37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET 


LABORATORIES | 
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it’s all done with OIL! 


Performance right out of this world! In an automo- than 70 million horsepower are now being drive 
bile, you ride with effortless ease as if on a cloud. In through this improved method! 
a power plant of a giant utility, mechanical draft fans 





















: : Our experience dates back to the introduction of 
rotated at precise yet constantly changing speeds Grol Fluid Drive to American industry. We wil 
moving the flames up through the boilers at the exact ’ “ 


. . ‘ gladly share the benefits of this experience with you, 
rate required for maximum efficiency. 


and place our complete facilities at your disposal for 
In merchant ships, tugs, and ocean liners, giant Diesel the application of Fluid Drive to your needs. Just 
phone the nearest American Blower Branch. Ask also 
about American Blower Air Handling Equipment for 
cooling, conveying, collecting materials from air. 


Gyrol Fluid Drive F LOW f R 


engines transmit their power as smoothly as a purring piamecan CACWNR CORP. DETROIT 32, ONG 
turbine. And it’s all done with oil—in Gyrol Fluid 
Drive. 

There is no metal-to-metal contact . . . no complicated A> 
machinery . . . no transmission of torsional vibrations 
from driving to driven shafts with Fluid Drive. More 











Division of American Rapiator & Standard Savitary conroranion 
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Heating Equipment Ventilating Equipment Gyrol Fluid Drive industrial Fans Air Conditioners Dust Collectors 


4 Years of War-Stimulated Improvement—On Top of 61 Years of Engineering Development 


——<‘/ 
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OUR Silent Meat Cutters generate heat when 

they’re cutting the meat. And this heat has a 
tendency to “mush” the product and rob you of the 
top quality you try so hard to protect. But you can 
prevent this from happening! Use a Taylor Industrial 
Thermometer to tell your operators when to add 
shaved ice to keep the meat at the proper temperature 
(about 50 degrees). 


A 14” stainless steel stem extends the bulb to the 
point where it responds quickly to every temperature 
variation. Three times easier to read than ordinary 
thermometers because the patented Binoc (pronounced 
Buy-noc) tubing offers a wider angle of vision. 








How to install: Thermometer can be conveniently 
mounted to the cross member. For best results drill a 
hole through the cross member and either weld or 
thread a short piece of pipe through this hole to hold 
the thermometer. Pipes should be long enough to 
adequately immerse the thermometer bulb and at the 
same time place the scale in an easily readable position. 
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MEAT + HEAT = MUSH 


But not with this Taylor Thermometer! 


A 





Let this thermometer help you keep product quality 
up. Write today for full details, or ask your local 
Taylor office for Taylor Handled Thermometer No. 
19EA234 with 30° to 90° F. range. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 
Instruments for indicating, recording, and controlling 
temperature, pressure, humidity, flow and liquid level. 





(— ) 
‘Taylor Instruments 


MEAN 


ACCURACY FIRST 








IN HOME AND 


INDUSTRY 
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—Refreshments— Entertainment 








OVER 31 YEARS OF SERVING THE MEA 
WITH pd DESIGNED EQUIPMENT 
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REDUCE YOUR “Waste LINE WITH MODERN 


GLOBE Rendering Equipment 


Using automatically controlled compressed 
air, The Globe-Yeomans Ejector Transporter 
takes over the job of transporting auto- 
matically, hashed and washed paunches, 
pecks, guts, shredded condemned carcasses, 
shredded bones and the like. No workers 
are needed to watch or open or close valves. 
Operation is fully automatic. Manual handling 
of waste material is entirely eliminated. 


Leading packers, from coast to coast, use 
the Diamond Hog as standard equipment for 
reducing products to be rendered. The “Hog”’ 
speeds and increases the yield of marketable 
fat because the cooking time is shortened, 
which, in turn, drastically reduces the amount 
of steam and power required. 


The Globe Dry Rendering Cooker uses thor- 
ough agitation and low temperature render- 
ing to efficiently digest and disintegrate ani- 
mal tissue. This insures larger yields and 
higher quality products at lower costs. 


Recovering more grease or lard from crack- 
lings than smaller, less efficient types, the 


The Globe Dry Rendering Cooker 


Globe 500-Ton Hydraulic Curb Press has a 
rated hourly capacity of 1,000 to 1,200 
pounds of unpressed cracklings. Mainte- 
nance costs of less than 2c per tan are com- 
mon. 


Let Globe engineers show you how this equip- 
ment will more than pay its own way. Call on 
them for assistance in planning new or re- 
placement installations in your rendering de- 
partment. 


The Globe 
500-Ton Hydraulic 
Curb Press 





4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
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DEXTROSE 
SUGAR 


made by 
THE MAKERS OF 
KARO SYRUP 
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This chart shows how repair costs go down as lubricant quality 
goes up. It is the result of a survey of many fleets. In Fleet A lubri- 
cants accounted for 3.3% of fleet costs, whereas repairs were 
17.1%. In an average of many fleets, lubricants cost 4.3% whereas 
repairs cost 14.5% of the total. In Fleet B, lubricants cost 6.7% 
whereas repairs were only 8.8%. Total repair and lubricant costs 
in Fleet B were the lowest of all fleets surveyed. 


Fleet Costs. 


— RPA 


ALL LUBRICANTS 3.3%) ALL LUBRICANTS 4.3% 





REPAIRS 


8.8% 





ALL LUBRICANTS 6.7% 








FLEET A AVERAGE FLEET FLEET B 


as lubricant TELL) eoes up 


Wh 1 h ld costs on this small item. The chart above is based on 
V vou should use a 


cost surveys of many fleets. It illustrates how repair costs 

° ° ° are low when lubricant quality is high—and how repair 
high quality motor oll costs jump when lubricant cost is considered without re- 
: gard to quality of motor oil, greases and gear lubricants. 


lor heavy duty service It illustrates one reason why you should use the best 


motor oil you can get for heavy duty fleet service— 
Stanolube HD. 


Stanolube HD has the quality to reduce maintenance. 


It keeps engines clean, gives more miles of full power 

operation, fewer pull-ins and overhauls. Try Stanolube 

\ | iii) | () HD on some of your hardest worked gasoline or Diesel 

powered equipment. A Standard Oil Automotive Engineer 

can help you take full advantage of the maintenance- 

reducing quality of Stanolube HD. Write Standard Oil 

LUBRICATION is the smallest part of operating costs on Company (Indiana), 910 South Michigan Avenue, Chi- 


most fleets. But look what happens when you try to cut cago 80, Illinois, for the Engineer nearest you. 


STANDARD OIL COMPANY (INDIANA) Swit 


ee od 


ke 










““Ask"’ is right — because there 
isn’t much you can tell these han- 
dlers of highly perishable foods about 
the necessity for top-quality refrigera- 
tion. They know what equipment 
failure can mean, and they demand 
refrigeration systems that are posi- 
tive in action, instantly responsive to 
control, unfailingly dependable. 

That’s why, in so many up-to-date 
dairy plants, you'll find Worthing- 
ton Refrigeration Compressors. For 
example, the VSA Type shown. Made 
in five sizes, 6’’ x 6’’ to 10’’ x 10”, its 
better all-around performance is the 
result of many advanced features. 
Such as: 

Main and outboard bearings of the 
self-aligning, double-row type; force- 
feed lubrication for cylinders, bear- 






ings and pins, with renewable-ele- work together smooth- SST ESS 
8s i _— . ie : SSH é TS 
ment oil filter; safety head with ly for a long, effi- ZCCLMLUbed > -SASSSSSSSS 
re 
Horizontal compressors Angle gas engine Centrifugal Compressors for Shell ond tube a 
for all types of compressors compressors low Pressure refrigerating 
refrigerants Refrigerants 
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A Worthington VSA Type Refrigeration Compressor — Vertical, Single-Acting, 


Two-Cylinder, Enclosed 


ground joint to reduce slop-over 
hazard; unit-type manifold with 
stop, by-pass and pump-out valves 
and improved, quick-opening relief 
valve. And, on suction and discharge, 
the exclusive Worthington Feather* 
Valve — lightest, quietest, most 
efficient of all compressor valves. 


FOR YOUR REFRIGERATION NEEDS 


In the complete Worthington line, 
there is a compressor for every re- 
frigeration job, large or small, in 
every industry. And as makers — 
not merely assemblers — of most of 
the “‘inner vitals’’ of its refrigeration 
systems, Worthington can furnish 
you with a completely 
integrated system, in 
which all elements 





cient and economical service-life, 
Bulletin C-1100B18A describes 
Worthington VSA Type Refrigera- 
tion Compressors. We'll gladly send 
it, and any other helpful informa- 
tion concerning your particular re 
quirements Or, your nearby 
Worthington Distributor or Dis- 
trict Office can give you the same 
facts, along with further proof that 
there's more worth in Worthington. 
Call on them any time. Worthington 
Pump and Machinery Corporation, 
Harrison, N. J. Specialists in air condt- 
tioning and refrigeration machinery for 

more than 50 years. 
*Reg. U.S. Pat. Off. 


WORTHINGTON 
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Dan Perkiné Co. 


MEMPHIS, TENN. 
AMERICA’S FINEST SEASONINGS 
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- 
<RED DIAMD 


Dry FGe 


A National Network 
of Service 


28 Producing Plants 


Over 50 Distributing 
Warehouse Points 


Write for your choice of these bulletins. Or 
use the coupon below. 


Please send, without obligation, the Dry Ice Bulletin 
checked below: 


e Dry Ice Refrigeration Data Book—A plain statement of engineer- 
ing facts on the use of dry ice, with prime emphasis on truck 

refrigeration. Includes construction diagrams, 2 charts 
and 48 pages of data. 

0 Dry ice in Railroad Car Refrigeration — The use of dry ice as a 
booster refrigerant covered in a 4 page bulletin. 

ia How To Use Dry Ice in Barrelied and Boxed Meat Shipments — 
Condensed description of a method with helpful tables of 
refrigeration value. 

0 Dry Ice In Perishable Shipments — Another discussion of dry ice 
used on long hauls to re-inforce water-iced cars. 

0 Dry ice in Poultry, Butter and Egg Shipments — Handy 16 page 
booklet on this subject in informative readable style. 

0 Red Diamond Dry ice — The story and facts about dry ice as 
manufactured in all Liquid plants for complete national 

distribution. 

A Chart of industrial Uses—How Dry Ice and CO2 Gas are used 

in more than sixty ways by industry. 

Protecting the Nation's Market Basket — Illustrated folder 

describes the two-way protection of Red Diamond Dry Ice 

for shipments of perishables. 


Better Shipping 


Shipping better depends largely on the kind of refrigeration 
used. Careful study of the available methods will lead 
you to dry ice—to Red Diamond Dry Ice. 


“Red Diamond” is helping many shippers to ship farther, 
with less re-icing, at lower cost. Its savings in some 

| 

applications will depend on how it is handled. Send for a 


selection of Liquid’s publications on the use of Red Diamond 


Firm Name 





Dry Ice for best results in shipping. 


tHe Aiguid CARBONIC. CORPORATION 
> Sopa emerensormnemneeres 3110 S. Kedzie Ave., Chicago 23, Ittinols 
a Representatives in all Principal Cities of the United States and Canada 
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users tell why they like 


GLASS BLOCKS 


“Our PC Glass Blocks, by improving our 
lighting, enable our workers to turn out 
more goods.” 


“The big panels of PC Glass Blocks are 
easily kept clean. There are no unsightly 
broken panes of glass.” 


“The insulating properties of PC Glass 
Blocks decrease heat losses through large 
lighting areas, even in very cold weather.” 


HOSE are only a few of the state- 
ments made by our satisfied cus- 
tomers. There are many additional rea- 
sons why it will pay you to bring more 
cheerful, bright light into your offices 
and workrooms with PC Glass Blocks. 


You, too, can save money by gaining 
additional working space, using less 
artificial light, reducing repairs and 
maintenance costs, when you install a 
properly engineered PC Glass Block 
lighting system. 

For your guidance, we have recently 
published a lavishly illustrated book, 
showing the many and varied uses of 
PC Glass Blocks in building construc- 
tion. Engineering data, typical layouts 
and specifications are included, as well 
as the full line of patterns and sizes and 
a description of the functions of each 
type of block. 


Send for your free copy of this book 
today. Just fill in and mail the con- 
venient coupon and it will be for- 
warded promptly, without obligation. 


Also Makers of PC Foamglas Insulation 


Pittsburgh Corning Corporation 
Room 363, 682 Duquesne Way 
Pittsburgh 22, Pa. 


on the use of PC Glass Blocks for Industrial Build- 
ings. It is understood that I incur no obligation. 


Name__- 


Address___-- 


7 
| 
| 
| 

Please send along my free copy of your new book, | 
| 
| 
| 
| 
| 
| 

ae seclessacdltendial a aittetitabiind | 

| 


Page 13 





vy Better Flavor 
Y Better Color 
yBetter Texture 


vHigher Food Value 


IN SAUSAGE MADE WITH 
NONFAT DRY MILK FROM 


FLAVOR ial FOOD VALUE 


of a bland, appetizing nature is put ‘ of sausage containing nonfat dry 
n frankfurters and bologna made milk goes up, with the addition of 
al iaMmalelahicL ame la amiilll ance) ile k + —_ TiviL am oleeli-tlattelaleMelial-] ance) liek; 


TEXTURE ~~ COLOR 


of sausage products made with of your sausage made with dry 
dry milk is materially improved milk will be richer and more 
ATLL @molae Moh ome lintel lami laeh alae] pleasing to the customer 


slicing quality 


Nonfat dry milk solids from Land O’ Lakes LAB-CHECKED 8 WAYS 


carefully checked at every stage in pro- ° ° : 
ce alia gece tose calpaioic In Dry Milk, as in other Dairy 
duction for quality and uniformity. Labora- 


3 
tory checks are made both at drying plant Products LAND © LAKES 
and central laboratory. Means Quality 


LAND O’ LAKES 


CREAMERIES, INC. 
MINNEAPOLIS 13, MINNESOTA 


Also Famous For 


ND O LAKES SWEET CREAM BUTTER 
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viscosity or 


Your reputation, and that of your product, often 
depend upon a coating of enamel or lacquer 
measuring only a few ten-thousandths of an inch 
in thickness . . . that thin film inside the can may 
spell success or failure. Chemical composition, 
5 adherence, special resistance to certain products, 


Viscosimeter for ascertaining the proper 










low” of an enamel or lacquer. 


Crown Can Company chemists, through modern 
research and years of experience assure you 
that your can coating will be right for your 
product. But Crown service does not stop with 
the choice of the proper coating . . . of course, 
it proceeds to assure you that it will be applied 
at the right viscosity, assuring a uniform flow 


on the sheet metal. 


y impermeability, freedom from taste .. . are but 

5 afew of the factors entering into the choice of 
the proper coating. 

od 





CROWN CAN COMPANY © PHILADELPHIA © Baltimore * Chicago * St. Louis * Houston * Orlando * Fort Wayne © Nebraska City 
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THE NATION’S THIRD LARGE SOURCE OF SUPPLY 
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ARMOUR NATURAL CASINGS 


Careful inspection of Armour Natural Casings in- 


sures uniform size, shape and texture to give your * Plump ! 


sausage sales appeal in any display! The natural 


porosity allows maximum smoke penetration. 
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* Tender! 
* Juicy! 
* Uniform! 


ARMOUR and Company 
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Additional Speakers 
Announced For AMI 
Annual Convention 


HILE some of the major speak- 

ers for the 41st annual meeting 
of the American Meat Institute, to be 
held September 30, October 1 and 2 at 
the Stevens hotel in Chicago, are yet 
to be revealed, the Institute this week 
announced the program for Wednesday, 
the final day of the meeting. A detailed 
program of the three-day meeting will 
be published in THE NATIONAL PRO- 
VISIONER next week. 


The Wednesday morning program 
will be devoted-to discussions on agri- 
culture, fats and oils and the business 
outlook in general, by recognized 
authorities on these topics. “The Out- 
look for Agriculture” will be given by 
Asher Hodson, head of the department 





J. H. McCALL 


NEBERGALL 


of agricultural economics, University of 
Wisconsin. Hodson is also secretary- 
treasurer of the American Farm Eco- 
nomics Association. “The Outlook for 
Fats and Oils” will be given by Charles 
Lund, chief, Fats and Oils Division, 
Food Stuffs, Office of International 
Trade, Department of Commerce, Wash- 
ington, D. C. Leverett Lyon, chief ex- 
ecutive officer, of the Chicago Associa- 
tion of Commerce, will speak on “The 
Outlook for America.” 


On Wednesday afternoon Wesley 
Hardenbergh, president of the AMI, 
will address the convention on “Funda- 
mental Questions Facing the Institute 
and its Membership.” This will be fol- 
lowed by the general business session 
and election of officers. 

J. H. McCall, chairman of the board 
of the American Meat Institute and vice 
president of J. H. Allison & Co., Chat- 
tanooga, Tenn., will give the chairman’s 
address at 2 o’clock on Tuesday after- 
noon. Following his talk, the award of 
gold and silver buttons will be made 
by D. Z. Nebergall, who is president of 
D. E. Nebergall & Co., at Albany, Ore. 





Renderers' Group Plans 
Area Meet in St. Louis 











The National Renderers Association, 
Regional Area No. 7, consisting of 
members from Minnesota and North 
Dakota to Texas, will hold its annual 
meeting at the Hotel Mayfair in St. 
Louis, Mo., on September 25, according 
to an announcement by R. H. Lamping, 
secretary-treasurer. 


Program for the meeting is as fol- 
lows: President E. J. Lindhardt of Na- 
tional By-Products, Inc., Des Moines, 
Ia., will preside over a business meeting 
until noon, when a luncheon. will be 
served. At 2. p.m. the meeting recon- 
venes and an election of officers will be 
held. John T. LaForge, national presi- 
dent of the Association will make the 
opening address of the afternoon, to be 
followed by F. B. Wise, the Associa- 
tion’s national secretary, who will talk 
on “Events In Washington.” Dr. John 
Lee Coulter will discuss the future in 
fats and oils. The meeting will close 
with an open forum discussion of odor 
control, plant sanitation and attitudes 
towards ceiling price change. The ses- 
sion will be followed by cocktails and 
a banquet. 





Low cost opportunities to wage in- 
centives is the subject of an address 
to be given Tuesday afternoon. The 
speaker will be announced later. 

It was also announced this week that 
L. A. Richardson, Extension Animal 
Husbandman of Tennessee, will be one 
of the speakers at the livestock session 
to be held on Monday afternoon. His 
topic will be the coordination of live- 
stock interest in Tennessee. 

Several committee luncheons have 
been scheduled during the convention 
for private dining rooms at the Stevens. 

On Monday, September 30, the dog 
food committee will hold a luncheon at 
12:15 p.m. in Private Dining Room 6, 
third floor; the nominating committee 
luncheon will be held at 12:15 p.m. in 
the West Assembly Room, third floor, 
and the accounting committee will hold 
a meeting to be followed by a luncheon, 
beginning at 10 a.m., in Private Dining 
Room 1, third floor. The canned meat 
manufacturers will hold a dinner on 
September 30 in the west ballroom, 
third floor. On October 1, a luncheon 
of the refrigeration group will be held 
in Private Dining Room 5, third floor. 

Announced last week were two other 
luncheons scheduled for Monday noon. 
An open meeting of the purchasing de- 
partment will be held at 12:15 p.m. and 
continue into the afternoon, and a saus- 
age and casing committee luncheon. 


Many Plants Close 
or Keep Open Only 


on a Token Basis 


PERATIONS in the meat industry 

this week were at 10 to 35 per 
cent of the normal rate with many 
plants throughout the country closing 
down completely. At the Kansas City 
NIMPA meeting (see page 18) this 
week, for example, 19 firms reported 
they were closed down, while at a Cin- 
cinnati meeting of the group 14 com- 
panies reported they were closed and 
24 firms that they were operating at 


_less than 10 per cent capacity. 


From East,. West, North and: South 
packers reported to the Provisioner 
that they had closed or were operating 
only on a token basis. Black market 
operators, from all indications, seemed 
to be feeling the livestock shortage al- 
most as much as the legitimate packers 
were. 


Some Approve Controls 


Market observers hold varied opinions 
on the duration of the present live- 
stock famine. Some feel that there 
are marketable hogs about, but others 
declare the “cupboard is bare” and that 
ceilings or not, receipts will continue 
light until later in the fall. 

Some elements in the industry have 
about swung around to the opinion that 
price control, under present conditions, 
is not unwelcome. They argue that price 
freedom now would not stimulate mar- 
ketings very much except perhaps, for 
grass cattle, and that free prices might 
encourage producers to hold back their 
hogs for feeding as long as possible, 
thus prolonging the shortage of pork. 
They also point out that under such 
famine conditions the live hog market 
might be bid up toward $40 or $50. 

These observers note that the meat 
industry then would probably catch the 
blame for conditions it could not 
remedy. They believe it may be better 
for the industry to ride out the storm 
now, painful as it may be, rather than 
to risk a worse crisis. 

Reports from Washington this week 
quoted unnamed Department of Agri- 
culture officials as predicting that meat 
price controls may not last longer than 
two months, and that the Secretary of 
Agriculture may move toward decontrol 
on the grounds that production is being 
impeded and that ceilings are no longer 
in the public interest. 

There were also reports from Wash- 
ington that the Department of Agri- 
culture may be considering a substan- 
tial increase in ceiling prices on live- 
stock. 


———e 


- ge eee 

















Packers Wrestle With Current Meat Industry 
Problems at NIMPA Regional Meetings 








Two regional meetings of the Na- 
tional Independent Meat Packers Asso- 
ciation were held this week—the mid- 
western division at Kansas City, Mo., 
on September 10, and the central divi- 
sion at Cincinnati, O., on September 11. 
Attendance at both meetings was good 
and recommendations were made to the 
national NIMPA board and govern- 
ment officials in regard to the current 
crisis in the industry. 

At Kansas City 54 representatives of 
54 member firms suggested that the 
NIMPA board recommend to OPA and 
the USDA adjustment of beef, calf and 
veal prices, action on cattle compliance, 
revision of hide and inedible grease 
prices and elimination of quotas on 
small soapers, and the study and re- 
vision of sausage prices. 

The regional group, headed by its 
vice president, William G. Mueller, also 
wired Secretary of Agriculture Ander- 
sen and Price Administrator Porter 
urging the following changes in MPR 
574 and RMPR 169: 


The overriding calf ceiling should be 
restored to $18 per ewt., Chicago basis, 
and RMPR 169 should be amended to 
provide the following dressed veal 
prices, Chicago basis, pending further 
study: Choice veal, $24.05; Good, $22.75; 
Commercial, $20.75; Utility, $18.75, and 
Cull, $16.75. 


It was pointed out that the increase 
in live ceilings without a corresponding 


boost in prices of dressed veal carcasses 
has left the industry helpless and di- 
verted production into the hands of 
those who disregard price controls. 

Seventy member companies were rep- 
resented at the meeting in Cincinnati. 
They recommended to the NIMPA 
board that a fight for decontrol be 
started. F. E. Wernke, divisional vice 
president, presided. 

Over sixty members of the southern 
division of NIMPA attended a divi- 
sional meeting at the Ansley Hotel, 
Atlanta, Ga., on September 6. Each 
state in the division was represented 
by one or more packers. Fred Dyk- 
huizen, division vice president, was in 
charge and seven of the divisional di- 
rectors were present. 

Among the subjects covered by ap- 
propriate resolutions passed to the na- 
tional body of the association were 
recommendations for relief and re- 
vision of beef prices, recommendation 
for immediate relief on live and dressed 
veal prices, action on quota suggestions, 
early consideration and appropriate 
changes in sausage ceilings, and recom- 
mendations as to ceiling revisions on 
hides, tallows, greases and similar by- 
products. 

The eastern division of the associa- 
tion will meet at the Pennsylvania hotel, 
New York, on September 19, and the 
southwestern division at the Baker 
hotel, Dallas, Tex., on September 21. 





USDA EXTENDS PAYMENT 
AND FILING PERIOD IN 
WAGE SUBSIDY PROGRAM 


The U. S. Department of Agriculture 
has announced a further extension of 
the time by which livestock slaughter- 
ers must have made increased wage 
payments to be eligible for payments 
under the wage adjustment subsidy. 
The extension provides that increased 
wage payments for the period from 
January 26 to March 10, 1946, which 
have been made prior to July 1, 1946, 
may be used as the basis for claims un- 
der the wage adjustment subsidy pro- 
gram if slaughterers have met all other 
requirements. Previously slaughterers 
were required to have made such pay- 
ments prior to May 10, 1946. 

The Department also stated that 
eligible slaughterers must file applica- 
tions for payment on or before Septem- 
ber 30, 1946. The date previously was 
May 25. 


The time extension announced by the 
Department for making the increased 
wage payments and filing applications 
is made under an amendment to OES 
Directive 104. Under the amendments 
to the OES Directive and the Depart- 
ment’s regulations on the wage adjust- 
ment subsidy program, slaughterers 
who were unable to make increased 
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wage payments for the period January 
26 to March 10, 1946, prior to May 10 
may now apply for subsidy payments to 
cover such payments if made between 
May 9 and June 30, 1946. Likewise, 
slaughterers who failed to file their ap- 
plications for payments on or before 
May 25, may now qualify for the sub- 
sidy, provided such applications are 
filed with the Department on or before 
September 30, and other conditions set 
forth in the amended directive and reg- 
ulations are met. 

Department officials said that all ap- 
plications, or portions of applications, 
which were previously denied because 
of failure to make increased wage pay- 
ments prior to May 10 or for failure to 
file applications on or before May 25, 
will be reviewed. If other requirements 
are met, the application will be certified 
for payment. 


CUDAHY DECLARES DIVIDEND 


Directors of Cudahy Packing Co., 
Chicago, Ill., have declared a special 
dividend of $1 per share on common 
stock and ordered distribution of one 
additional common share for each ten 
shares held. Also voted were quarterly 
payments of 30c on common and $1.12% 
on preferred. 





REPORTS OF INDUSTRY 
INTEREST AT MEETING 
OF CHEMICAL SOCIETY 


A shortage of important pharm 
ceutical products is imminent as a xe 
sult of the black market in meat ang 
light livestock marketings, according ty 
Dr. E. H. Volwiler, executive president 
of the Abbott Laboratories, who spoke 
before the American Chemical Sogej 
at its meeting in Chicago this week, 

“Recent black market operations jg 
meat have emphasized the importaneg 
of slaughterhouse by-products,” Dg, 
Volwiler told the society’s division of 
history of chemistry. “Since black mar. 
keteers discard all animal organs, there 
are imminent shortages of pancreas for 
insulin, liver for the extract used in 
treatment of pernicious anemia, and 
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other organs used in drug manufac. jvben yout 
ture.” come down 
Dr. Volwiler stated that Chicago Is — 
has been particularly outstanding in pecker In 
the development of insulin, liver ex. —— 
tracts and other animal by-products, hough a 
He told how research conducted in the 9°" abot 
laboratories of Armour and Company —* plant 
and Wilson & Co. had unearthed many ae 
important biochemical discoveries, in- ompared 
including advancement in extracts for While a 
pernicious anemia and Addison’s dig (om durin 
ease. . tributed t 
Walter F. Straub, president of W. F. nd the | 
Straub & Co., told the members of the f™* today 
society that eating habits formed dur. #8 "me 
ing rationing should be as important to ¢ a loo 
the food industry as the advancements PU™Pton 
made in preservative technique. He de [e™™nts 
clared that the food industry, through P rable v 
advertising, can do more to raise stand- (°" He 
ards of nutrition than can all the exe —™" ‘ 
pert’s admonitions and advice. ren 7 
Several papers of interest to the meat -— tof 
industry were presented in the division | 
of agricultural and food chemistry at THE | 
the chemical society meeting. pant out 
D. A. Greenwood and H. R. Kraybill, meting 
research laboratory, American Meat §,; suge 
Institute, presented a report on the night be 
“Amino Acid Content of Fresh and Th 
Cooked Cuts of Beef.” They reported _— 
specifically values for the arginine, —— 
histidine, lysine, leucine, isoleucine, “4g 
valine, methionine, cystine, threonine, vd Me 
tryptophane, phenylalanine, and glu ited be 
tamic acid content of some representa- 
tive fresh and cooked retail cuts. ow W 
Microbiological methods were used 
to determine the amino acids listed 1: The 
above. In addition, methionine, cystine, which, 
and tryptophane values were obtained ¥ 1,000 
by recently developed modifications of | numb 
colorimetric methods. 7 
Samples of rolled chuck, rolled flank, jhno a 
rolled neck, rolled plate, rolled rib, and fy, teh: 
rolled rump were obtained from two bout 75 
choice and two utility grade carcasses. fof 1j¢ ¢, 
Representative parts from each. cut nd 2c f 
were removed, ground twice in a meat ealed 





grinder, dehydrated, and defatted. The 


oe nouthwe 
remaining portions were cooked by the §& alo 
braising method. The cooked samples | of 
were ground twice in a meat grindef, med 
dehydrated, and defatted. Moisture, h as 


(Continued on page 32.) purpose; 
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water bill recently? 

If it went up-in 1943 and 1944, 
chen your tonnage was high, did it 
ome down again during 1945? 

Js your plant like that of one large 
packer in which almost as much water 

consumed in 1945 as in 1944, even 
though tonnage for the latter year was 
jown about 20 per cent? As a result, 
Rhe plant used 3.43 gals. of water to 

um out a pound of product in 1945 
ompared with 2.82 gals. in 1944. 

While an increase in water consump- 
ion during the war years could be at- 
tributed to the expansion in production 
nd the shortage of labor, abnormal 
use today should be investigated. At 
his time it will pay every packer to 

a look at his figures on water con- 
sumption and compare them with the 
mounts used in turning out a com- 
parable volume of product a few years 
go, He may find that a considerable 
mount of money is going down the 
drain, up the smokestack and out 

hrough the refrigeration system as a 
result of the misuse of water. 

THE NATIONAL PROVISIONER will 
point out in this article some of the 
more common places and ways in which 
water is wasted in the meat plant and 
will suggest some methods by which it 
night be saved. 

The costliness of water waste is not 
ways appreciated because the direct 
ss may appear inconsequential. Some, 
but by no means all, of the possible 


osses resulting from such waste are 
Pisted below: 


H*= you taken a look at your 






























ow Waste Costs Money 


1; The direct cost of water wasted, 
which, whether it is purchased at 14c 
per 1,000 gals. (the average reported by 
number of firms in a recent NP 
puvey) or pumped from wells at 3c 
or less per 1,000 gals., represents a 
measurable expense. For example, one 
unwatehed 1-in. washup hose can waste 
bout 780 gals. in an hour, at a loss 
ot Ile for the highest cost noted above 
nd 2c for the lowest. The NP survey 
revealed that one inspected plant in the 
~outhwest (where water is very scarce) 
along with a consumption of 1.6 
of water per pound of product 
med out, but other plants use as 
gh as 5 gals. of water for all plant 
“poses in turning out 1 Ib. of product. 
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, Even When Water is Cheap, 
Waste May be Costly 


Article 4 of a Series on Packing 
Plant Water Supply Systems 





It is probable that the average for all 
meat plants will run about 4 gals. of 
water for each pound of product pro- 
duced. 

2: The cost of heating the excess 
water used to cleaning or processing 
temperatures. Taking the water that 
was wasted with the washup hose as 
an example, and assuming that it was 
heated from 50 to 150 degrees, the 
amount of coal consumed to heat the 
wasted water is found to be 62 lbs. In 
a protracted period of time, the total 
will quickly mount into tons. The cost 
of generating steam varies consider- 
ably from plant to plant, but it does 
constitute an item which cannot be ig- 
nored. 

3: The loss of ounces and pounds of 
meat and fat unnecessarily washed off 
product being cleaned. For example, 1 
or 2 oz. of neck fat washed off in clean- 
ing a hog carcass is worth less as grease 
(if recovered) than it would be on the 
carcass. Assuming that the packer’s 
hog kill is 800 hogs per day, the dif- 
ference in market price between jowls 
and grease would be $15.00 per week. 


Hinders Fat Recovery 


4: The excessive dilution of certain 
types of plant waste makes the recovery 
of fat and other operations in con- 
nection with such waste more costly and 
less efficient. Catch basins require a 
definite period of detention for maxi- 
mum fat recovery; when liquid is 
poured through them in excessive 
volume they will not perform as they 
should. The alternatives are to lose fat 
or install additional or larger inter- 
ceptors. The sewage disposal plant, 
moreover, may be overloaded by the 
excessive volume of waste and may 
operate less efficiently if the sewage 
carries grease not recovered in the in- 
terceptors. 


5: Rendering and other drying oper- 
ations may be made more costly if the 
material handled carries too much 
moisture. In dry rendering, about 5 lbs. 
of steam at 40 lbs. pressure is required 
to evaporate 1 lb. of water. 

6: The loss of refrigeration through 
imposition of an excessive heat and 
evaporative load in chilling the product. 
For example, if a beef carcass is heated 
10 degrees by needlessly warm spray 
water, it will take 2 lbs. of coal to chill 
the meat the 10 degrees. A thousand 
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carcasses washed under the higher 
temperature would result in a loss of a 
ton of coal. It should also be remem- 
bered that if a free-running hose, such 
as was mentioned under point 1, is 
wasting water in a refrigerated room, 
it may also be adding appreciably to the 
refrigeration load. 

Much of the water used in the pack- 
inghouse—an estimated 70 per cent—is 
employed for cleaning purposes. Here, 
too, the greatest waste takes place. 
One of the most common ways of wast- 
ing water is to allow the flow to con- 
tinue after the cleaning job has been 
completed. If the hose is longer than 
25 ft. it is fairly certain that in most 
cases the operator will allow the hose 
to run until it suits his convenience 
to shut it off rather than walk back and 
do it immediately. The solution to this 
problem might be to install more out- 
lets to which the hose can be attached. 


Water Saving Devices 


However, there are devices that 
promptly stop the flow of water when 
the operator is finished. One of the 
most common is the flexing hose. With 
this hose the water is always turned off 
unless in actual use. To start the flow 
of water, the operator must hold the 
hose beyond the brass ferrule and the 
weight of the hose operates a trigger 
which opens the valve. When the op- 
erator lays the hose down, the pressure 
is released and the flow of water is 
stopped. The flexing hose has an 
economy of 40 to 60 per cent over the 
standard valve type hose. 

Another device used to stop the flow 
of water when it is not needed is the 
trigger type nozzle. In using this 
nozzle, a regular trigger mechanism has 
to be depressed and a spring immedi- 
ately stops the flow of water when the 
tension is removed from the trigger. 


Both of these devices prevent the 
careless employe from wasting water. 
Any objection to the use of these self- 
closing nozzles because of the danger 
of surges and water hammer can be 
obviated by the use of pressure relief 
valves on the water line itself. 


Much water is consumed cleaning 
the carcass and the offal. In many of 
these cleaning operations considerable 
economy can be achieved by the use of 
proper equipment; it is most economical 
to employ knee- or foot-controlled 
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valves to regulate the flow of water. 
With these controls, water will be used 
only when it is actually needed. On the 
paunch table equipped with a pedal 
regulator, for example, water flows only 
when the contents of the stomach are 
being cleaned. The resulting economies 
in this case represent more than just 
the conservation of the water. For one 
thing, the problem of disposing of the 
paunch contents is simplified by the 
absence of excessive moisture. Sec- 
ondly, there is no danger that the 
product may be contaminated while the 
operator tries to adjust some manually- 
operated valve. It also might be well to 
remember that the use of knee- and 
foot-controlled regulators results in sav- 
ing the operator’s time since he is not 
compelled to regulate a series of valves. 


A good example of water saving 
equipment is the gut cleaner. It oper- 
ates on one of two principles. Either 
the casing is threaded on the tube part 
of the cleaner and the water released 
by the worker pressing against a spring 
type baffle mounted on the outside of 
the cleaner when he has threaded the 
casing, or by bending the tube side- 
ways when the casing is threaded. In 
either case, as soon as the pressure is 
released, the flow of water is stopped. 


Sprays Need Watching 


Sprays are used a good deal in the 
packinghouse to clean carcasses and 
fancy meats. Sprays are economical 
because they force the water into drop- 
let formation; however, they too can 
result in waste. For one thing, the 
orifice may not be constricted sufficient- 
ly to get maximum use from the water 
and it may be falling in droplets that 
are too large. If they are too large, 
the flow of water is greater and the 
amount of product washed away is 
greater. Sprays often are placed in such 
a manner that they duplicate the work 
of each other and thus waste water and 
product. The spray should be close to 
the product so that the force of the 
water is not lost; the water should not 
fan out over too wide an area. 


Pressure must be watched lest it rise 
too high, in which case a good deal of 
the finish goes down the drain, or that 
it fall too low, resulting in the use of 
too much water and labor to do the 
job. It might be desirable to lower 
the pressure used on certain operations 
at intervals, just to see if the job can 
be done with a lower pressure. There 
is a tendency on the part of operating 
personnel to pump the pressure to a 
point where the work is easy; however, 
easily performed work isn’t always 
economical work. 

In general, rotary type washers use 
less water than belt type washers. 

While speaking of product and car- 
cass cleaning it might be well to point 
out that the standards of cleanliness 
imposed by individual MID inspectors 
vary. There is always the possibility 
that the packer may be able to demon- 
strate to his current inspector on the 
killing floor that a carcass can be 
cleaned satisfactorily with less water. 


Page 20 





In any case, the sprays should be 
checked to see that they are aligned 
properly and that they are being oper- 
ated at the proper pressure. 

Be sure, also, to check the tempera- 
ture of the spray water to see if it is 
too high. The existence of an unjustifi- 
able variation in practice between dif- 
ferent plants is indicated by the fact 
that a chief inspector states that the 
highest temperature of the water used 
to clean carcasses in plants in his dis- 
trict is 35 degs. above the lowest. If 
colder water will do the job it is to the 
packer’s advantage to employ it because 
it represents a lower fuel bill, smaller 
shrinkage and a smaller refrigeration 
load. 

In cooling canned foods, spraying has 
been found to be more economical and 
effective than immersion. 

Some of the other mechanical means 
used to cut the water bill are: 

(a) Cross bar type valve handles 
which, having four prongs, insure a 
good grip and effective shutoff on the 
part of a worker whose hands or gloves 
are greasy. 

(b) Cam action valves which permit 
quick opening and shutting, as they are 
operated by a simple lever type of han- 
dle. 

(c) Flush type control of carcass 
spraying which uses water only as need- 


ed. The rail is arranged so that the; 
coming carcass trips a valve whieh 
leases the water, and, on moving « 
the carcass trips another valye 
stops the flow of water. , 


(d) Master valves in the main y, 
lines which are used at the end gg 
day to shut off the supply of g dey 
ment, taking care of the varions j, 
valves and faucets within it, The . 
of master valves is not advocated a 
substitute for proper valve i 
rehousing, but it is a method thy 
be used to best advantage in section 
the plant, such as the casing dep 
ment, which have many smal] 
The master valve confines water a: : 
waste to the actual working day, 

(e) Employe wash fountains with} 
dividual automatic shutoff valves toy 
water. 

One of the ways in which Water 
sometimes wasted during cold weai 
is to run it needlessly in certain jy 
tions to avoid freeze-up. It Will pay 
insulate such water lines to avoid pos 
bility of freezing. 

There are usually plenty of oppo 
nities for reuse of water in the » 
plant and such reuse constitutes on 
the best ways of economizing, ( 
where his supply comes very 
indeed can the packer afford to 
the water from the condensers of } 








PROVIDING OFFICE FOR UNION PROMOTES GOOD RELATIONS 


When an employe of the Danahy Packing Co., Buffalo, N. Y., wants to dis 
something with management, he visits the office of James J. Cuff, general mat 
of the firm. If he wants to discuss something with the union, he visits the off 
Ben Szynkowski, president of Local 318, United Packinghouse Workers of Ames 
CIO, which adjoins that of Mr. Cuff. “The union and the company have worked inf 
harmony that we thought the union might as well have its own office, so we place 
furnished office at the disposal of union officers and they keep regular hours, { 
to 7:00 and 9:00 to 9:15 a.m., noon to 12:30 and 3:30 to 4:40 p.m.,” Mr. 
said recently. Names of union officers and schedule of office hours are painted # 
office door. Mr. Cuff (left) is shown chatting with Mr. Szynkowski near the é 


where the union and the executive offices adjoin. 
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refrigeration system; in most cases he 
will find it much more economical to 
cool it by means of a cooling tower or 
spray pond and recirculate it. The evap- 
orative condenser, using from one- 
eighth to one-tenth as much water as 
some other kinds of condensers, is an- 
other water-saving device. 

One packer figures that 21.2 gals. of 
every 100 gals. of water in use in his 
plant at one time is new water; 78.8 
gals. is repumped water. 

The reuse phase of water conserva- 
tion will not be discussed in this article, 
however, but will be treated in a later 
issue of the Provisioner. 

Before a packer decides that water 
conservation is not worthwhile, because 
he obtains his supply cheaply, he should 
consider the experience of a large Chi- 
cago firm which conducted a water con- 
servation campaign to cut down on 
steam and power requirements. Prior 
to the campaign the packer’s coal con- 
sumption for a week amounted to 900 
tons; after conducting the campaign for 
two months, consumption was reduced 
to 500 tons, a 45 per cent saving. 


More Waste to Handle 


There are other significant expenses 
connected with water waste. As was 
pointed out on page 19, unnecessary use 
of water may result in an excessive vol- 
ume of plant waste. In almost every in- 
stance in which the construction of a 
new meat plant has been proposed in 
recent years, the municipality has 
raised the question of sewage disposal 
—frequently objecting to the character 
and volume of meat plant waste. The 
trend among municipalities seems to be 
to charge industrial plants for the sew- 
age they pass along to the city system. 
Excessive water use may add to the vol- 
ume of waste and to the charges. 


Another of the indirect costs lies in 
unnecessary wear and tear on equip- 
ment due to the fact that water under 
pressure is abrasive. Pit marks made 
in concrete floors from ceiling drip fur- 
nish a good example of the way water 
wears. The more water is used to clean 
equipment, the sooner it will require re- 
surfacing. 

Excessive use of water in some proc- 
esses is not only wasteful but it may 
also impair the quality of the meat. A 
whole batch of hams may be ruined if, 
after the cook, they are cooled in the 
retort too long. No matter what the 
job, if an unnecessarily large amount of 


water is employed, both the flavor and, 


color of the product may be damaged. 


What are the steps that can be taken 
to reduce water waste? 


1. Figures must be collected on the 
amount of water purchased and pumped, 
the quantities of hot and cold water 
used and the water consumption by the 
various plant departments. Consump- 
tion and cost figures should then be re- 
lated to the volume of production so 
that standards can be set up by which 
future performance can be judged. 
Knowing approximately what his water 
consumption should be, it is not too 
difficult for the packer to tell when and 





Straight talk 
about MEAT 


Here's straight talk about your meat 

The legitumate meat industry will de everything it can to make 
restored OPA ceilings work... as it earnestly tried to make the 
controls work before. 


It's simply good business for the industry that these 
controls should work so that the average consumer 


everywhere can get full value for the price paid for meat 


We have not believed that restoration of “controls” was 
in the best interest of consumers of meat or producers of 
livestock or that it would bring production adequate to 
meet all present and future needs. We said so. 

Bat now price ceilings have been restored 
that its 


and the govern- 
agencies will 
try to prevent cheating of consumers by Black Market 
Operators. That's splendid Government enforcement is 
vital and all-essential. You should not have to pay tribute 
to crooks in order to get meat 


men has 





The legitimate meat processing industry will buy every 
meat animal offered that it can buy within legal ceiling 
prices as set by the government. It will sell meat derived 
from these animals at not more than legal wholesale ceil- 
ing prices. It cannot, and will not, pay more than legal 


ceihng prices for livestock 


As a consamer, you can conserve your dollars if you will refuse 
te bay any meat at even a penny abooe the legal OPA retail ceil- 
ing price. Don't waste your moncy by paying Black Market prices. 
it's as simple as that 


AMERICAN MEAT INSTITUTE 
Headquarters. Chicago Members throughout the lS 











INDUSTRY VIEWS STATED 
In an advertisement appearing in many 
newspapers on September 10 the Amer- 
ican Meat Institute told the public that 
the industry will make every effort to 
make meat ceilings work. It is felt that 
the ad also constitutes an answer to reck- 
less charges of “sit-down strikes” in the 
industry and similar ridiculous statements. 





where it is getting out of line. 

2. Institute a continuous program for 
water conservation. While a high-pres- 
sure campaign will result in savings, 
these will lapse when the pressure is 
relaxed. It is necessary to keep super- 
visory and other employes aware at all 
times of the importance of saving wa- 
ter. A weekly inspection trip to spot 
leakage and waste may be worth while. 
Some packers have found it helpful to 
place signs above valves reading, “Wa- 
ter is Costly—Please Save It.” One 
firm employs charts which show the 
cost of heating water and the dollars 
and cents waste through a small leak 
for different periods. 

3. Employ the plant’s suggestion sys- 
tem as a source of ideas for water con- 
servation. One packer paid an observ- 
ing employe $800 for suggesting that 
the size of the spray orifices in employe 
shower rooms be reduced. The worker 
had noticed that his fellows used just 
as much water as they could get. His 
tip saved the company a total of $8,000 
per year. 


One hog slaughtering plant which 
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handles about 2,000 head per day has a 
daily consumption of around 1,000,000 
gals. of water. Use of 500 gals. of water 
per hog is roughly equivalent to 2.5 to 3’ 
gals. per pound of dressed weight pro- 
duced, or a somewhat lower figure per} 
pound of all products, edible and in- 
edible. This plant estimates its water: 
cost at about 3.5¢ per hog for each 24-° 
hour period, including a sewage disposal 
charge. iy 

Of this firm’s total daily consumption, 
260,000 gals. of water are used for can-" | 
ning; 600,000 gals. for hog killing, 
cutting, lard, by-products, etc., and’! 
about 57,000 .gals. are employed in 
steam production; 200,000 gals. from” 
the killing operation go to inedible for* 
the vacuum pumps and cleanup work. } 
Only about 80,000 gals. are heated (to: 
160 degs. F.) because hot cleanup water 
is made at mixing tees at the point of 
use. j 

About 750,000 gals. of the plant’s 
total consumption is run through the | 
ammonia condensers before going into 
plant use. This raises the incoming; 
water temperature from 48 degs. to 60 
degs. F. 


AF of L Meat Cutters Urge 
Abolition of Meat Controls . 


The AF of L Amalgamated Meat Cut- ' 
ters and Butcher Workmen union has 
joined other industry agencies in charg- | 
ing that re-imposition of price controls 
is “wrecking the meat packing indus- 
try.” In a telegram to President Tru- 
man, urging abolition of the controls, 
the Unions said that 25,000 workers al- * 
ready have been laid off and that the 
number would reach 50,000 by the end * 
of another week because of “OPA, 
bungling.” ' 

In its appeal for action the AF of L | 
union charged that black market opera- 
tors are once again springing up by the ° 
thousands “with the apparent blessing ° 
of Mr. Porter” (OPA Administrator - 
Porter) and declared that “the adminis- 
tration attitude is destroying the faith 
of millions, the farmer as well as or- 
ganized labor, in our government. If © 
such pressure against meat packers, 
workers and dealers, as well as the pub- 
lic, were enforced by any other agency 
than the U. S. government, it would be 
regarded as grossly criminal.” 


- 


MARITIME FOOD DIVISION 


A recent changeover in name of the 
Food Control Division, War Shipping 
Administration to Food Control Divi- 
sion, U. S. Maritime Commission, has 
been announced. The change is in name 
only as the Food Control Division will 
continue to function exactly as it has (| 
in the past, according to R. C. Graves, © 
member of the division. Graves states 
that the Division is particularly anxious 
that members of the meat industry be 
informed fully of the situation so that 
cooperation which has been enjoyed in ~ 
the past may continue to exist. 
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ALL SAFETY 
SHOES provide some form of 
steel toe protection. But all safety 
shoes are NOT alike. To reduce 
foot and toe injuries to a mini- 
mum in your plant, observe these 
rules in choosing safety shoes: 


“ENGINEERED TO 


@ FIT THE JOB: Use nailed constructions 
for outdoor work or heavy duty; Good- 
year Welts for most indoor jobs. Send for 
Lehigh Catalog showing types to meet 
almost every industrial need. 


@ FIT THE FLOOR: Choose soles to help 
prevent bone-breaking slips and falls, as 
well as to give wear and service. (7 Lehigh 
soles at right will outwear any ordinary 
leather sole under specific conditions.) 


@ FIT THE MAN: Workers won't wear 
uncomfortable safety footwear. Lehigh 
assures daylong comfort for every man, 
with time-tested lasts; widths AA to EEE; 
sizes 4 to 16...and a Safety-Shoe Sizer 
that takes the guesswork out of fitting. 


These are the EXTRA safety factors that make LEHIGHS the only safety shoes 


FIT INTO INDUSTRY” 





CHECK THESE QUALITY FEATURES FOR 
LONGER SAFE SERVICE...LOWEST FOOT- 
SAFETY COST PER YEAR: 


YEAR WELT CON- 
STRUCTION for 
general indus- 
trial service. 





STRONG, NAILED CONSTRUCTION for grvel- 
ling conditions and most outdoor jobs. 


gives maximum 
comfort for all- 
day wear. 


This is “BAL” 
CONSTRUCTION 
for smarter ap- 
pearance in 
foremen’s and 
executives’ safety 
shoes. 


Z 
oe 
4 





SOLE LEATHER INSIDE COUNTER protects the 
heel; fits without pressing or chafing. 





6 COMFORTABLE, smooth, sanded grain 


leather innersole, ventilated at arch. 


back of shoe to foot; prevents chafing 


EXTRA-WIDE outside back-stay molds 
or wearing-through at this point. 








FIBRE TOE BOX under steel toe insulates 
foot against temperature of the metal. 





WING ARCH INNERSOLE (in some styles) 
provides extra support for weak arches. 


BLUE STEEL SHANK—a wide metal strip 
adds strength and wear to all heavy- 


duty types. 











TEMPERED STEEL SHANK —springy properties pro- 
vide flexibility and support in lighter types. 
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7 RUGGED SOLES 


ENGINEERED FOR INDUSTRIAL 
FLOOR CONDITIONS 





CHROTAN LEATHER SOLE—A special Lehigh 
tannage—flexible, long-wearing, for gen- 
eral service. 





CROSS-CORD COMPOSITION SOLE—For long 
wear and sure footing on wet and slippery 
surfaces. 





CHROME LEATHER SOLE—Tough tannage for 
abrasive and caustic floor conditions. 





GRID RUBBER SOLE—Long-lived on damp 
floors; protects against dangerous slips 
and falls. 





SKIDPROOF SOLE—For metal or other 
smooth floors. Gives exceptional high 
traction throughout its long life. 





MULTI-LAYER “BELTING” SOLE — For foun- 
dries, furnace rooms and other hot-floor 
departments where leather soles crack, 
harden and burn. 





NEOPRENE “OIL FIGHTER” SOLE—For severe 
oily floor conditions. Will not rot, crumble 
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CANNED MEATS srecessing net Sates 





NEW MID RULING ON 
CANNED HAM WEIGHT 


Meat packers and canners in the Chi- 
cago area were not too happy this week 
over the issuance of the new Meat In- 
spection Division requirement that the 
weight of boneless cured ham at the 
time of canning, plus the weight of 
skin, bones, fat and trimmings removed 
from it, shall not exceed 108 per cent 
of the weight of the fresh cured ham. 
Most canners believe, however, that 
there will be no difficulty in complying 
with the rule from an operating stand- 
point. 

With cold-packed hams, one canning 
superintendent stated, it will be a sim- 
ple matter to control the amount of 
pickle pumped into the ham. The expe- 
rience of this particular house has been 
that the hams pick up 6 per cent in 
artery pumping, an additional 2 per 
cent in curing and lose 2 per cent in 
drying, leaving a safe margin of 2 per 
cent for compliance. 


Another packer, who precooks his 
hams before canning, said that the 
cooking loss reduced the weight of his 
hams prior to canning 3 per cent be- 
low green weight. Price structure may 
compel shifting to cold pack technique, 
the packer thought. 


New Meat Inspection Division re- 
quirements for canned hams have been 
set forth in MID Memorandum 99 by 
A. R. Miller, chief of the division. 


The preparation of a ham for can- 
ning must not result in an increase in 
weight of more than 8 per cent over 
the weight of the fresh uncured ham; 
that is, the weight of the boneless 
cured ham at the time of canning, plus 
the weight of the skin, bones, fat, and 
trimmings removed from the ham, shall 
not exceed 108 per cent of the weight 
of the fresh uncured ham. Ham canning 
establishments must provide adequate 
facilities to enable the inspector to ob- 
tain accurate comparative weights so 
that he can supervise the preparation 
of the product and determine that the 
procedures used are such that the ham, 
as finally prepared for canning, will be 
in compliance with this requirement. 


The memorandum pointed out that 
establishments will find it advanta- 
geous to make proper arrangements to 
enable the inspector to make his deter- 
minations in time to permit any needed 
correction of the moisture content of a 
particular lot of hams before canning. 
Owing to the difficulties involved in 
making corrections after a ham con- 
taining excess moisture has been 
canned and processed, the inspectional 
control of the preparation of the ham 
before canning is being emphasized. 


This inspectional control, says the 
MID, should be focused at some point 
in the operation where the lot of hams 
can be held, if necessary, and appro- 
priate action taken to reduce the mois- 
ture content within permitted limits. 
For example, if the hams are smoked 
before canning, the measures to be 
taken to accomplish the desired result 
should be decided by the processor be- 
fore smoking. This is necessary because 
it may not be possible to hold the 
heated hams with any degree of safety 
for a time sufficient to make any re- 
quired reduction in the moisture con- 
tent of the lot of hams. 


When it becomes necessary to send 
samples for laboratory analysis in con- 
nection with the disposition of a lot of 
hams retained during their preparation 
for canning because of suspected excess 
moisture, individual samples of several 
hams should be obtained to assure rep- 
resentative results. Each sample should 
consist either of a 1-in. center slice of 
the ham taken at right angles to the 
femur or a 1-lb. sample obtained by 
grinding the entire ham. The bone, 
skin, and excess fat should be removed 
from the ham before it is ground for 
sampling. The meat should be ground 
through a Ye-in. plate, mixed and 
ground again through the ,¢-in. plate, 
again mixed, and the sample obtained 
from the resulting mixture. Each sam- 
ple should be placed immediately in a 
tight metal or glass container. The 
preparation of such a sample should 
be done quickly to keep to a minimum 
the evaporation of moisture during the 
handling. 

If the establishment desires to take a 
sample for analysis, every effort should 
be made to make certain that the prod- 
uct in each sample has been handled in 
exactly the same manner. The center 
slice should be ground and handled in 
accordance with the foregoing when 
the establishment desires to take a 
sample for analysis. If necessary, a 
slice thicker than one inch may be used 
for this purpose. 


When hams cured in one official 
establishment are shipped to another 
official establishment for canning, the 
inspector at the point of origin must 
identify the shipment to the inspector 
at destination. Full information must 
be furnished concerning the increase in 
the weight of the hams during the cur- 
ing process so that the inspector at 
destination may determine the suit- 
ability of the cured hams for canning. 


Watch the Classified Advertisements 
page for bargains in equipment and for 
employment opportunities. 
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USDA TO GIVE UP JOB AS 
BUYING AGENT FOR OTHER 
COUNTRIES SEPTEMBER 30 


On September 30 the U. S. Depart- 
ment of Agriculture will discontinue 
domestic procurement of meats and' 
meat products (excluding lard) for ex-, | 
port to cash paying foreign govern- 
ments. The Department will continue! 
to buy for UNRRA until the end of the 
UNRRA program, and for U. S. gov- 
ernment agencies as requested. 

Purchasing representatives of for- 
eign governments concerned have been 
notified by Acting Secretary of Agri- 
culture Charles F. Brannan that the 
USDA will continue to buy for claim- 
ants dairy products, dried and frozen 
eggs, animal fats including lard, some 
vegetable oils and vegetable oil prod- 
ucts, some cereals and canned fish. 

The USDA pointed out that its action 
in returning additional commodities to 
commercial procurement does not neces-| 
sarily mean that these commodities will, 
be removed automatically from alloca- 
tion. Allocations must remain in effect. 
as long as the supply of the commodity 
requires some method of equitable dis- 
tribution, even if the commodities are 
obtained in commercial channels. ; 

The USDA will continue to deliver, 
commodities still under contract, except, 
where specific notice to the contrary has 
been issued. In addition, it still will be: 
prepared to enter sales negotiations 
with cash paying governments for any: 
commodities which are in stock as the 
result of program changes, or acquisi-’ 
tions under price support programs. 

Procurement of commodities is car- 
ried out by the Production and Mar- 
keting Administration of the Depart- 
ment. Under the program, cash-paying, 
foreign countries have deposited ap- 
proximately $645,000,000 with the De-' 
partment for purchase of American 
farm products. Major countries mak-) 
ing the purchases have been the United 
Kingdom, France, Netherlands, Neth-' 
erlands East Indies, Belgium, and In- 
dia. : 


TRUCK OUTPUT FALLING 


Further reduction in the production 
of motor trucks may be expected, ac- 
cording to W. C. Schumacher, general 
manager of the International Harvester 
Company’s motor truck division. In a; 
recent statement, Mr. Schumacher said 
that the continuing acute shortage of 
sheet steel, so necessary to the produc- 
tion of motor truck cabs, hoods, fenders, 
bodies, etc., is even more limited now 
than at any time since the end of World 
War II. 
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Meat Board Finds Cut 
Identification Tests 
are Popular at Fairs 


A meat identification contest involv- 
ing 25 retail cuts of beef, pork, lamb 
and veal is attracting much interest as 
a feature of the National Live Stock 
and Meat Board’s educational meat ex- 
hibits at fairs and livestock expositions 
_ this fall. 


Thousands of persons in all walks of 
life have entered this contest at events 
already held, according to the Board. 
The purpose of the contest is to test 
the ability of those participaing in 
recognizing these 25 cuts, all of which 


221 +N. 








AMERICAN DRY MILK 


LA SALLE STREET, 


are seen in the average meat market 
in normal times. Where cooler space is 
available these cuts are displayed at 
the exhibits as fresh meat cuts. At ex- 
hibits without coolers, paintings of the 
cuts are displayed. 

Each cut is numbered and the names 
are printed on the entry cards. Con- 
testants number the names of the cuts 
on their card, according to their best 
judgment. Evidence of the widespread 
interest in this type of competition is 
shown by the fact that a steady stream 
of visitors study the cuts and a large 
proportion ask for entry cards. 

At one state fair, a total of 1,046 per- 
sons filled out the entry cards on the 
first day. They represented 168 cities 


the Flavor and food Value 
Yous Meat Products 


Use nonfat dry milk solids in your meat prod- 
ucts for higher nutritive value and improved 
taste. It is one of your most profitable ingredi- 


ents when quality is your aim. 


INSTITUTE, INC. 


CHICAGO 








and towns of six states. Of this total, 
25.6 per cent submitted correct lists, 
While homemakers predominate among 
the contestants, those taking part also 
include students, teachers, dietitians, 
meat cutters, dentists, clerks, bookkeep- 
ers and those of many other vocations, 


In one survey made by the Board to 
determine the cuts named correctly by 
most persons, it was found that beef 
heart, pork liver, beef kidney and pork 
spareribs headed the list. Those found 
hardest to identify included lamb loin 
chops, beef sirloin steak, lamb leg steak 
and lamb arm chop. 

In addition to this contest, other fea- 
tures of the Board’s exhibits include 
displays calling attention to the food 
value of meat, proper meat cookery 
methods, the nutritive value of lard 
and the various educational phases of 
the Board’s program. To date, exhibits 
have been shown at the Illinois, Iowa, 
Wisconsin, Nebraska and South Dakota 
state fairs. Members of the Board’s 
meat merchandising staff are in charge 
of the educational work at the fairs. 


AMENDMENT 68, MPR 53 


In Amendment 68 to MPR 53 (fats 
and oils) the Office of Price Administra- 
tion has provided for computation of 
lard prices on the basis of the current 


packinghouse product freight rates, or 


the packinghouse product freight rates 
in effect on November 1, 1945, which- 
ever are higher. 

This action parallels a sitnilar change 
made by Amendment 37 to RMPR 148. 

The OPA points out that the No- 
vember 1, 1945 rate was fixed as a 
pricing basis by Amendment 52 to 
MPR 53 in order that the rate reduc- 
tions on shipments made to the West 
Coast should not reduce the return on 
hogs in the West Coast area. The freez- 
ing of the freight rate differential to 
the November 1 level applied to all 
parts of the country. The current 
amendment is intended to correct the 


| pricing maladjustments caused by the 








increase in general freight rates which 
went into effect on July 1. 


SUBSIDY POWER DELEGATED 


Price Administrator Paul A. Porter 
this week authorized any regional ad- 
ministrator of OPA, or district direc- 
tor authorized by a regional administra- 
tor, to certify to the Reconstruction 
Finance Corporation a slaughterer’s 
failure or refusal to furnish informa- 
tion requested by the price agency, inso- 
far as such refusal or failure consists in 
the refusal or failure to file reports re- 
quired by an OPA meat or livestock 
regulation or order. On certification, 
the RFC will withhold all accrued and 
future slaughter payments to the 
slaughterer. District and regional ad- 
ministrators are also given the power 
to certify the reinstatement of slaugh- 
terers when the required data is fur- 
nished. 
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‘ce Decontrol Board 
Prepares to Expedite 
Handling of Petitions 


The Price Decontrol Board has set up 


eedure designed to speed the 
nding of decontrol petitions ap- 
gied from adverse decisions by OPA 
+ the Department of Agriculture. 
‘ger the regulation the appeals will 
et an oral hearing within 15 days of 
bppeal by an industry advisory com- 
mittee, with a final decision to follow 
is quickly as possible. 

(Even though the board is now pre- 
bared to expedite petitions reaching it, 
regulations issued in accordance with 
the new price control act can hold up 


or the Agriculture Department 
against the petitioner.) 


are 


ties or products industries, a petition 
must first be sent by the industry ad- 
risory committee to the Department of 


legally petition the decontrol board. 
The Department then has 15 days in 
which to act on the petition, either 

ranting the request or turning it down 
Fr whole or in part. The reasons for 


tailed in writing within that time. 
If action is not taken within the 15 


take his petition directly to the decon- 
trol board. However, if the petition 
is turned down within that limit, the 
petitioner can request an oral hearing 
and the Department must arrange for 
this within ten days. After oral testi- 
mony has been heard, the Department 
is given 15 additional days in which to 
reach a final decision. If this is adverse, 
the petitioner may then file with the 
bard and will get a hearing within 15 
days, 

(The petition to either the Depart- 
ment or the board must have majority 
approval from the OPA advisory com- 
mittee of the industry involved, unless 
the petition has been taken directly to 
the board after the Secretary of Agri- 
culture has failed to act on it.) 

The decontrol board has said “it will 
permit the filing of written arguments 
for or against decontrol not only by the 
parties to the proceedings, but also by 


committee, by the labor and consumer 
advisory committees of OPA, by any 
industry advisory committee of OPA, 
and by any federal or state government 
agency,” 

Petitions taken to the board must be 
fled within 30 days after an adverse 
order by the Department, or within 30 
ays after the Department has failed 
© act on a petition within the time 
imits. Petitions for review must con- 
ain, in addition to statement of fact 
and the relief requested, the following 
information : Dates of prior action or 
failure to act when the petition was 
presented to the department; data to 
show that a majority vote of the OPA 





appeals to the board for a minimum of | 
4) days if the decisions of either OPA 


In the case of agricultural commodi- | 


Agriculture before the industry can | 


days, the petitioner has the right to | 


tuning down a petition must be de- | 


minority members of the petitioning | 
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advisory committee involved favors the 
action, and that no order of the board 


with respect to a commodity involved’ 


has been issued within three months 


prior to the date of filing. 

The petition and nine copies must be 
handed to the board’s secretary at 
Washington, D.C. He will announce 
a date for the public hearing and 
specify the date, place and time for 
oral hearings, plus the dates for filing 
with the board; a respondent’s tran- 
script, any motion to dismiss, any ob- 
jection to the admittance of evidence, 
and briefs. 

The board reserves the right to con- 
solidate two or more petitions involving 


common questions. If too many peti- 
tions are received the board will desig- 
nate a hearing commissioner, whose 
recommendations are not binding upon 
the board, and if they disagree, a new 
hearing before the full board may be 
called. 

The decision of the board is not sub- 
ject to revision or review by any other 
government agency, or any court. 

In line with the board’s announce- 
ment, OPA has said that it will revise 
its procedure to allow industry advisory 
committees to vote by mail or at com- 
mittee meetings on whether petitions 
for review of its actions shall be filed 
with the board. 








A Redesigned, Enlarged Line of Continuous 
Closed Votator Lard Processing Systems 


ATIONAL success has met the original VoTaTors 
which put lard processing on a continuous, 
closed basis. With this encouragement, we have 
redesigned and expanded the line to include systems 
having the rated capacities shown at the left. Now 
the advantages of VoTaToR lard processing are still 
greater. Even more economical operation is possible 
in producing the same uniform, fine textured prod- 
uct. Get complete information from The Girdler Cor- 
poration, Votator Division, Louisville 1, Kentucky. 


10,000 LBS. PER HR. 


5,000 LBS. PER HR. 





Votator—T. M. 
Reg. U. S. Pat. Of. 







District Offices: 
150 Broadway, New York City 7 
2612 Russ Bidg., San Francisco 4 
617 Johnston Bidg., Charlotte 2, N.C. 


| 3,000 LBS. PER HR. 


A GIRDLER PRODUCT 
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TO YOU 


WHO ARE WAITING 


WEAR-EVER EQUIPMEN 


New, wartime developments and news of 
the sensationally harder, tougher aluminum alloy 
have resulted in a volume of orders that are taxing 


our increased production. 


Men and machines are now producing the maximum 
amount of Wear-Ever equipment possible. Even so, 
your postwar preference for Wear-Ever has been so 
overwhelming that we’re still far from where we'd 


like to be in serving you. 


If you’re planning ahead on the use of Wear-Ever 
equipment, it will help both of us if your orders are 
placed early. For then we can more accurately 


schedule quantities as each item goes into production. 


Wear-Ever equipment is worth waiting for. 
Meanwhile, please accept our most sincere thanks 
for your patience. The Aluminum Cooking Utensil 


Co., 409 Wear-Ever Building, New Kensington, Pa. 

















Reasons for Wear-Ever’s 
Ever-Growing popularity 


1 
2 


3 
4 
D 


Light to lift, easier to handle. 


Made of aluminum, the metal that’s 


friendly to food. 


The remarkably hard, tough alloy 
is highly resistant to denting and 
scratching— means lasting economy. 


Easy-to-clean. Every inch of its sil- 
very surface radiates cleanliness. 


Spreads heat so fast, so evenly, that 
foods cook and bake uniformly. In 
many applications users tell us of 
increased production per hour, at 
lowered costs. 


Confidence in famous Wear-Ever 
quality and our almost 50 years of 
know-how in making aluminum 
equipment. 
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Personalities and Fivents 














| _of the Week —__1 


@ Frank Meat Company of Bakersfield, 
Calif. in which H. J. Frank, T. L. 
Frank and Fred H. Scheible are princi- 
pals, has purchased the plant and 
equipment of the Duncan Packing Co. 
at Tulare, Calif., for $150,000. The 
unit was taken over September 1 and 
will operate under the name of Frank 
Meat Company. The firm is now proc- 
essing and selling pre-packaged quick 
frozen meats through a frozen food 
store recently opened in Bakersfield, 
one of several retail outlets operated 
by the company. 

@ 0. E. Jones, vice president of Swift 
& Company, was the keynote speaker at 
the first meeting of the year of the 
Chicago Sales Executives Club. He 
spoke on “Some Major Problems of Top 
Management in Industry.” 

® Rod Gearhart, formerly employed 
as a salesman by Early & Moore, Inc., 
Boston, Mass., has returned to his 
job with the company after release 
from military service. Gearhart was 
seriously wounded in the fighting in 
Germany and spent over 18 months in 
various Army hospitals before being 
released. 

@ Mrs. Rose O. Meyer, 72, widow of 
Clarence B. Meyer and mother of 
Joseph L. and Gordon Meyer, members 
of the H. H. Meyer Packing Co., Cin- 
cinnati, O., died in that city, September 
7. Her late husband was the son of 
H. H. Meyer, deceased founder of the 
firm. 

® The board of directors of the Ameri- 
ean Stock Yards Association met in 
Chicago recently and elected several 
new directors. The association is urg- 
ing OPA to resist pressure for any gen- 
eral breakdown of the new 15c ceiling 
differential on hogs sold at terminal 
markets. 

® A. L. Gates, manager of wool, pickled 
skins and shearling pelts sales for 
Cudahy Packing Co., Boston, Mass., 
branch, has resigned from the com- 
pany. He has held the position since 
1939 and was formerly with the Hough- 
ton Wool Co., Boston. 

® A certificate of partnership has been 
filed for Frontier Meat Products Co., 
Buffalo, N. Y. Partners are Charles 
Saletta, John Bodaro and Thomas 
Varco. 

®A recent fire caused $10,000 in 
damages to the main section of New- 
man Packing Co., Evansville, Ind. The 
company handles pork exclusively. 

® More effective supervision of meat 
processing sanitation is listed among 


‘ the aims of a sanitary engineering 


division recently created by the South 
Carolina State Board of Health. Ben F. 
Wyman, state health officer, has an- 
nounced appointment of J. H. Stephens, 
former senior engineer, as director of 
the new division. W. P. Boylston will 
have charge of meat sanitation activi- 
ties. 

@ Alexander C. MacVicar, 74, former 
supervisor and branch house manager 
of Canada Packers, Ltd., Vancouver, 
B. C., died recently at his home in 
Toronto, Ont. He had retired 15 years 
ago. He is survived by his wife. 

@ Arkansas Livestock Show will be 
held at Little Rock, Ark., October 14 to 
20, it has been announced by Clyde E. 
Bird, secretary-manager. 

@ S. Van Hessen & Sons, Ltd., of Rot- 
terdam, Holland, one of the oldest firms 
engaged in the natural casing industry 
in Europe, is again active following 
discontinuance of operations during the 
Nazi occupation, during which L. Van 
Hessen, president of the firm, and Mrs. 
Van Hessen were killed. Paul Van 
Hessen, who had been with the com- 
pany many years and who escaped 
from Holland in 1942, was elected di- 
rector by the shareholders. The com- 
pany is represented in the U. S. by 


Arnold Van Hessen, with offices in New 
York city. Both Arnold and Paul hope 
to visit Chicago and attend the AMI 
convention this year. 

@ Will J. Miller, Topeka, Kans., live- 
stock sanitary commissioner, was re- 
elected president of the Kansas Na- 
tional Livestock Show Association at 
its recent annual meeting in Kansas 
City. Other officers re-elected were: 
W. F. Floto, vice president; F. M. Ar- 
nold, honorary vice president; D. C. 
Smith, secretary; D. H. Boone, treas- 
urer; M. R. Lee, assistant treasurer, 


and Conlee Smith, general manager. | 


Final plans for the stock show to be 
held at Kansas City, October 8-12 were 
made at the meeting. 

® Gordon Ferguson, 40, president of 
Ferguson Wholesale Meat Co., Jones- 
boro, Ark., died, September 2, from in- 
juries received in a truck accident. He 
was loading posts with a worker when 
he became ill and lay down to rest. He 
was run over when the other man 
backed the truck over him, 
ingly. 

@ Rowland Smith of Rowland Smith & 


Son, provision agents and importers, | 


London; J. H. Riddell of the Letch- 
worth Bacon Co., Letchworth, and J. 


unknow- | 
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SCENE OF THE AMERICAN MEAT INSTITUTE’S 41ST ANNUAL MEETING 


The Stevens hotel, on Chicago’s Michigan ave., where meat packers of the nation will 
assemble on September 30 for a three-day convention to renew acquaintances and discuss 
industry problems. Sectional meetings covering all phases of the livestock and meat in- 
dustry will be held the opening day, with general sessions scheduled for the last two days. 
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Endacott of Hillier’s Bacon Curing Co., 
Ltd., Nailsworth, England, visited in 
Chicago this week. They were disap- 
pointed to find meat industry opera- 
tions at such a low level in this country, 
but were inclined to consider our so- 
called shortages of meats and other 
goods as “plenty” compared with con- 
ditions in England where strict ration- 
ing still prevails. They visited Canada 
en route to Chicago and will return 
, Shortly to the East. 


@ Hans and Joseph Pauly have incor- 
porated the Pauly Abattoir and Ren- 
_ dering Co., at Houston, Tex. 


*@D.R. Blenis, safety director of Oscar 
Mayer & Co., Madison, Wis., has been 
; named chairman-elect of the meat 
packing and 
leather tanning 
section of the Na- 
tional Safety 
Council, which will 
hold its thirty- 
fourth annual 
meeting in Chicago 
on October 7-11. 
Blenis will preside 
* at all sessions of 
the meat packers 
and tanners section 
and will conduct a 
round-table discus- 
. sion in the meat 
. packing meeting on 

the hazards of 
portable electrical equipment. 


D. R. BLENIS 


® Covina Locker plant has been opened 
for business at Covina, Calif., by Harry 
Horn. 


@ J. Lester Kane, manager, Swift & 
’ Company, Joliet, Ill., branch has re- 
signed as a member of the fire and 
police commission of Joliet, a position 
he has held for the past three years, 
following his appointment by Mayor 
Arthur O. Janke. 

@ The following officers of the Wis- 
consin State Retail Meat Dealers Asso- 
ciation were re-elected at the organiza- 
tion’s annual convention held recently 








at Oshkosh. Elmer Rehbein, president; 


E. Voght, first vice president; Max 
Hecht, second vice president; Otto 
Kitzrow, treasurer; Harvey Wickert, 


secretary, and C. L. Turck, trustee. 


@ Arnold Kampfer, 38, prominent 
western Oregon meat packer and 
dealer, was killed by an airplane re- 
cently at his ranch east of Harrisburg, 
Ore. Erwin Kampfer, a brother, said 
he stepped from the cockpit of his plane 
and walked directly into the whirling 
propeller. Kampfer Bros. firm operates 
meat stores in Albany and Corvallis, 
Ore., but recently sold its packing 
plant at Albany. 


@ Syracuse Meat Co., Syracuse, N. Y., 
has brought court action against three 
other Syracuse companies in a dispute 
over a vacant lot. Defendants in the 
action are: Finklestein, Inc.; Renee 
Packing Co., and Ralph Packing Co. 
The plaintiff wants to restrain trucks 
of the other three firms from driving 
across the lot which it claims as private 
property. 

@® Work has been completed on a re- 
frigerated food and meat locker plant 
containing 2,500 locker units at Glen- 
dale, Calif. Osear Hurly and John D. 
Goss are the owners. 

@ The killing unit of the Dunmore 
Packing Co., Dunmore, Pa., was re- 
cently destroyed by fire, causing a loss 
of many thousands of dollars worth of 
fresh meats. A large number of cattle 
and hogs had been slaughtered the day 
of the fire. 


@ Work has been started on a $40,000 
addition to the Fanestil Packing Co. 
plant at Emporia, Kans., which, when 
completed, will increase the size of the 
present plant by one-third. An un- 
finished chill room will be completed, a 
new freezer room built, a beef cooler, 
an addition to the sausage room and 
new office space will be added, and the 
interior of the present plant will be re- 
modeled. Carl Fanestil, owner, an- 
nounced that major construction would 
be completed in 90 days, but that it 


BARBEQUE AND CLAMBAKE HELD BY EASTERN FIRM 
Baked clams and a 175-lb. hindquarter of beef, roasted over an open coal fire, were 
on the menu at the recent picnic given by Aaron Newhof, owner of Lewis Newhof & 
Son, Albany, N.Y., for his employes and friends. Prizes were awarded to the winners in 
handball, baseball, darts, horseshoes and other contests. Seated on the bench, second 
from right, is Aaron Newhof, owner of the firm, and third from the right is Jake 
Emerick, a 25-year veteran with the company. 








H. H. McKee Retires After 
46 Years’ Service to Industry 


H. H. McKee, assistant general man- 
ager at Swift & Company, Chicago, and 
one of the country’s leading authorities 
on meat packing 
operations, retired 
September 6 after 
46 years in the in- 
dustry. 

McKee’s entry 
into the field came 
in 1900 when, as a 
13-year-old Mis- 
souri farm youth, 
he took a job in 
the sausage de- 
partment of 
Swift’s St. Joseph 
plant. “But I didn’t 
stay there long,” 
he reminisces. “In 
those days slack 
periods in livestock marketing made it 
necessary to shift to a lot of different 
jobs in order to keep on the payroll.” 
That he managed to stay around is 
evidenced by his continuous rise in the 
company. 

Creating new and improved operating 
methods has been an outstanding trait 
of McKee’s and many of his develop- 
ments have materially increased pro- 
ductivity in meat packing plants and 
are in general use today. Some of the 
contributions in which he had a major 
part include the invention of identifiable 
branding of both fresh and cured meats 
through use of a rotary needle brander; 
pioneering a method of quick freezing 
through rapid circulation of air at sub- 
zero temperatures; streamlining sau- 
sage making operations and perfecting 
a dehydrating process for meats used 
during wartime. 


H. H. McKEE 





might be a year or more before all the 
new equipment is received and placed 
in operation. 

@ Frank A. and Gordon W. Ek have 
obtained CPA approval for construc- 
tion of a locker plant building at Gar- 
dena, Calif., which will measure 30 by 
50 ft. and cost an estimated $5,000. 

@® Hughes-Curry Packing Division of 
Duffey’s, Inc., Anderson, Ind., recently 
purchased the champion Aberdeen- 
Angus steer of the State Fair at Indi- 
anapolis and 28 other prize winning 
animals. The champion steer was 
bought at a price of $6 per lb. 

@ The Southeast Arkansas Livestock 
Association will hold a livestock show 
at Pine Bluff, Ark., October 7-11. The 
show will be open to all livestock 
breeders in the state. 


® Preliminary plans for the formation 
of a Washington State meat council of 
butcher workmen were made recently 
when delegates from 27 state locals of 
the Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
A F of L, met in Seattle, Wash. 

@ The new $50,000 packing plant of 
Grays Harbor Meat Co., Hoquain, ° 
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MORRIS SEASONINGS 
ARE RESPONSIBLE 
FOR YOUR SUCCESS 





* FRANK FURTER’S honors are well earned 
The learned professor eagerly gives him his diploma. When a 
frankfurter is made with MORRIS SEASONINGS it becomes 
FRANK FURTER and fit for a king. 


Literally hundreds of packers are swinging over to MORRIS 


Seasonings after realizing their exceptional color and flavor 


{ producing qualities based on tests of samples in their own plants. 


Send for your samples of ULTRA CONCENTRATES, TODAY! 


A COMPLETE SEASONING FOR EVERY SAUSAGE 


Let your frankfurters join the profit parade. 


Manufacturers of ULTRA CONCENTRATES, the new Super Seasonings. 
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Wash., was recently opened for inspec- 
tion by stockholders of the corpora- 
tion. The plant is already in operation. 
@ Pleasant Valley Packing Co. and 
Meat Market, Schenectady, N. Y., has 
signed a one year contract with the In- 
dependent Meat Cutters and Packing- 
house Workers union. Leo Weiss, 
president of the firm, has announced 
that under terms of the contract the 
union is recognized as sole bargaining 
agent for employes. 

@ Aaron Levine, of Waterville, Me., 
has proposed erection of a $100,000 
slaughterhouse and meat packing plant 
in Watertown, N. Y. His proposal met 
with objections from business men 
when it was presented to the city zoning 


board of appeals. The hearing was ad- 
journed for presentation of further 
evidence. 

® Dr. H. W. Schultz, of Swift & Com- 
pany’s Chicago experimental labora- 
tory, made a hole-in-one on the 163 yard 
hole of Glen Eagles Country Club where 
the company’s annual plant supervisors 
tourney was held recently. 

@ A livestock sale of 30 blooded ani- 
mals donated by breeders of the north- 
west and eligible to be sold only to 
members of 4-H and “Future Farmers” 
clubs, was held at the annual Autumn 
Snohomish County Fair, in Monroe, 
Wash. Only members of the two clubs 
were allowed to bid for the animals, 
which sold at sensationally low prices. 





Your Profits Depend @ 
Uniform Packaging... 


A a Meta, 
ee thoes 


A Profitable EXACT 
WEIGHT Scale Saw 
sage. Packaging opera- 
tion in Chicago, I'l. 


To the meat packer who says I can stand a little over per package we 
say you can but you immediately increase raw material costs. Packages 
a little over are equalled by those a little under anyway. Are they? 
is considered. Why gamble with your 
The facts are that overweight increases material 
costs while underweight affects customer good will. Both have a direct 
The uniform, accurate package corrects both... 
assures a profit... protects good will. 
sumer package is important and EXACT WEIGHT Scales do that job in 


Not when customer good will 


package weights. 


bearing on profits. 





How much goes into the con- 


the meat packing business. Write for details today! 





THE EXACT WEIGHT SCALE COMPANY 


Dept. F 


400 West Fifth Ave., Columbus 8, Ohio 
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783 Yonge St., Toronto, Canada 


@A recent fire completely ¢ 
the A. C. Pohlman slaugh 
Defiance, O. Beef valued at 
was removed to safety, 

@ Ike Brinson of Moultrie, 
been named acting superin 
the Swift & Company Moultrie 
He succeeds Bob Rutland, who 
signed because of ill health, 

to an announcement by John R 
manager of the plant. 

@ Walter T. Kack and 
Hendrickson have bought the ¢ 
City Packing Co., Billings, Mont, fp 
George Remillong and M. J. Rags 
@ Arnold A. Brown, district man» 
Geo. A. Hormel & Co., at Pot, 
Pa., spoke before that city’s 
Club recently on the subject of 
company’s organization and wage 


@ R. O. Stewart, 63, one of the fo 
of the Los Angeles, Calif., Union % 
Yards and a past president of ¢ 
Traders Livestock Exchange of Ky 
City, Mo., died, September 5, of a 
attack. He is survived by his 
Mae, and a daughter Mrs. Betty 
Conklin. 

@ Federal Judge F. Ryan Daffy 
taken under advisement an OPA; 
quest for an injunction prohibiting 
Jeka Packing Co., Milwaukee, Wj 
from violating OPA slaughter quot 
The agency attorney claimed that} 
May the company exceeded its ¢ 
by almost 1,000 per cent, and was 
pended from operation. The 
protested that the suspension order 
still in effect and that the injunei 
was not necessary. 

@® Five hundred members of the \ 
Jersey State Federation of Kos 
Butchers have voted to go on str 
until the black market is broken. § 
uel Stein, president, declared that it 
impossible to get meat at the m 
wholesale ceilings and it is obvious? 
the butchers cannot operate legal 
He said that the association mem 
will stay on strike until it is possi 
to get meat at ceiling. 

@® Franklin G. King, 61, retired he 
of the animal husbandry department 
Purdue university, died recently | 
Lafayette, Ind. He was one of them 
west’s leading research men in theft 
of livestock production. He had s@ 
in the livestock division of the Miss 
Board of Agriculture and made seve 
important contributions to the devel 
ment of western cattle. 


®@ A livestock sale climaxed the } 
annual Indiana State Fair held at} 
dianapolis. Beef sold for $6 per b. 
the hoof and pork brought a @ 
more as the champion animals went 
sale. Over 600,000 persons visited # 
fair during its eight days of operat 
and over 45,000 attended the livest 
show on ‘the final day. 

@ H. A. Boswell has been named | : 
of the discrepancy department at 
& Company, Chicago, following * 
recent retirement of F. W. § 
former department head. Boswell! 
been a member of the departments 
1939. 


] 
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pip COOPERATIVE PLANT 
IS BROUGHT UP-TO-DATE 


A modernization program recently 
smpleted by the Butchers Cooperative 
Abattoir, New Orleans, La., included 
replacement of three wet rendering 




















Who hag nf anks with dry melters operating under 
h, ace high vacuum and installation of two 
ohn R Js hydraulic presses in the rendering de- 

ent. In the engine room two 

: umps used to discharge waste 
ares coear have been replaced with 
Mont, fn electrically-driven sludge pumps and 
J. 3 an old steam-driven water supply pump 
ct m has been displaced by a self-priming 
t Potteall centrifugal. Maintenance and repair 
ty’s expenses have been practically elimi- 
ject of yy nated by these changes and efficiency 
| wage materially improved. 

Refrigeration equipment driven by a 
the fe ® Corliss engine has been replaced with 
Union i two 10x10 compressors powered by 125- 
lent of hp. synchronous motors. Coolers with 
e of J 9.400 head capacity have been rebuilt 
, of a and equipped with four brine spray unit 

ie eolers replacing about 12,000 ft. of 
- Betty direct expansion coils. Elimination of 


the coils has made it possible to drop 
the ceilings in the coolers 6 ft. and the 
brine spray units, with duct distribu- 


















hibiting @ tion, maintain temperature and humid- 
ukee, Wil ity conditions within a narrow range. 
nter quot Use of electrically-driven equipment 
ed that throughout the plant in place of steam 
d its ¢ engines and line shaft transmission to 
nd was & such locations as the killing floor has 
he com resulted in material operating econo- 
n order¥§ nies and the entire plant is now run- 
> MjUNeE ning at greater overall efficiency. 
f the X William Williams is chief engineer. 
) } 
of Kosh 
Pe. ~ | SALESMEN'S EXPENSE STUDY 
d thatit@ A marked increase in the proportion 
t the »@ of salesmen’s traveling expenses to 
ybvious th total sales from 1944-46 and a growing 
ite legal concern on the part of management 
nm with how such expenses can be con- 
is possi trolled are indicated in a recent survey 
by the American Management Associa- 
otired hey 40m. The report, which covered 92 com- 
vartment @ Panies, showed that though transporta- 
cently tion, automobile and hotel room ex- 
of the mg PeMSes as a proportion of total travel- 
in thei ZS expenses declined from 1940 to 
had 1946, the portion of expenditures on 
ne Miso ™e2ls, entertainment and miscellaneous 
ade sevemy ‘ms increased, 
he d Of total traveling expenses, the AMA 
report states, about 43 per cent goes to 
i the 1 transportation including auto travel, 
held at I ld per cent to hotel rooms, 18 per cent 
~ for meals, 11 per cent to personal items 
tsa like tips, valet, laundry, telephone and 
an other miscellany. 
visited ti The report noted that the methods 
- operat of control varied greatly from one in- 
° li dustry to another. The four favorite 
present methods of evaluating travel- 
amed hem '“S XPenses are: Comparison with past 
it at Se = of the individual ; personal scru- 
owing y by senior executives; comparisons 


With other salesmen; and with the re- 
membered experience of senior execu- 










tives. Other methods include fixed aud- 
iting standards, evaluation of the type 
of customers and territory. 
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ILLINOIS FIRM PRODUCING 
NEW WHOLE LIVER POWDER 


Viobin Corporation, Monticello, IIl., 
has recently begun the production of a 
dehydrated and defatted whole liver 
substance which is said to be stable, 
dry, readily workable and easily toler- 
ated when taken orally. In its opera- 
tions the firm, which is headed by Ezra 
Levin, plans to set up a collection sys- 
tem which will draw raw material from 
meat plants within a 200-mile radius of 
Monticello. 


Liver has been chosen by the corpora- 
tion for initial operations, but labora- 
tory experiments have indicated that 
pancreas, thyroid glands and stomach 









































linings can also be processed. The firm 
has specialized in solvent extraction 
problems and by its processes is said to 
be able to remove fat and moisture, in 
the absence of air, at temperatures 
below 75 degs. C. 


One pound of the new whole liver sub- 
stance is said to have the biological 
value of 4 to 5 lbs. of raw liver and is 
claimed to differ considerably in ap- 
pearance and texture from liver sub- 
stances produced by other firms. 


Watch the Classified Advertisements 
page for good men. 









MAX SALZMAN, INC. 









SEASONINGS « SPICES « 


4916 SOUTH HALSTED STREET 

























There are new Bonded Sea- 
sonings for each of your Prod- 
ucts . . . individual blends of 
natural spices that will add 
extra zest to your franks and 
specialties and actually en- 
hance their own individuali- 
ty. Send for samples. 
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CURING COMPOUNDS + 


SAUSAGE CASINGS ' 







* CHICAGO, ILLINOIS 
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TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 





(Continued from page 18.) 


| Research on Meat 
| 


ether extract, nitrogen, and amino acid 
determinations were made on the fresh 
and cooked retail cuts. 

The amino acid values obtained by 
colorimetric methods were generally 
higher than values secured on the same 
hydrolyzates by microbiological meth- 
ods. There was a variation in the 
amino acid content of the different re- 
tail cuts in the same carcass grade. 
Utility cuts usually contained slightly 
higher concentrations of amino acids 
than corresponding choice cuts. This 
was due primarily to differences in the 
fat and protein content of the two 
grades of beef. 

All of the fresh and cooked cuts are 
excellent sources of the indispensable 
and other amino acids. 

D. C. McCoy and G. A. Hayner, Frig- 
idaire division, General Motors Corp., 
and Robert Hockman and Walter Rei- 
man, Kroger Food Foundation, pre- 
sented a report on “A Study of Beef 
Aging in Relation to Freezing” in which 
they discussed the effect of different 
methods of aging beef prior to freezing, 
upon the tenderness and palatability of 
the frozen product after frozen storage. 
Other observations were also reported, 
such as: 


(1) Transmission losses through 
wrapping materials; (2) Comparative 
effects of freezing by air blast, follow- 
ing commercial practice, versus freezing 
by the contact method in a home freez- 
er; (3) Drip or weep losses due to dif- 
ferent methods of freezing and aging; 
(4) Cooking losses due to different 
methods of freezing and aging. 

The results indicate that, regardless 
of the method of aging, the flavor of 
frozen beef deteriorates rapidly after a 
frozen storage period of six months. 
This is also true of unaged beef al- 
though the changes are not as marked 
in the early stages of deterioration. 

Transmission losses through the 
wrapping materials are negligible. The 
method of freezing had no significant 
effect on the changes which occurred in 
frozen beef during storage. 

No significant effect, due to methods 
of handling prior to freezing, was re- 
flected in the drip or weep losses. How- 
ever, the drip loss on steaks was higher 
than on chuck roasts. The cooking 
losses were not greatly influenced by 
the method of handling prior to freez- 
ing or the method of freezing. 


FLASHES ON SUPPLIIERS 


BARLIANT AND COMPANY: 
Barliant and Company, Chicago pack- 
inghouse equipment brokers and sales 
agents, has moved into new and larger 
quarters at 7070 N. Clark st., Chicago. 
According to Samuel Barliant, owner, 
the 4000 sq. ft. of floor space available 
at the new quarters will allow for ex- 
pansion and enable the firm to give bet- 





ter service to customers. 
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FOR WIENERS, BOLO 
SPECIALTY LOAVES} > 


Soy gives the “SPRIV : 
of quality to q 
holds freshness and eq d 
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Special X Soy Flour 
actually improves the 
flavor and appearance. 
Its blending action cre- 
ates better texture and 
slicing quality. 


proves the best meats 
gives a lift to other. 


Special X Soy 
Meatone GRITS 


Write for FREE Samples 
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PLANT OPERATIONS 


Sdeas for Cperating Men 


Super. Sam 
SAYS— 
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IOWA FIRM CONTINUES 
POWER PLANT PROGRAM 


In continuation of its program to fill 
increased steam, refrigeration and elec- 
tric power demands more efficiently, the 
Rath Packing Co. of Waterloo, Ia., dur- 
ing the past three years has added cen- 
trifugal refrigeration equipment, hot 
water heaters, a stoker-fired boiler and 
a new hot process water softener to its 
power plant facilities. 

Reporting on the most recent addi- 
tions there in Industry and Power, 
John Bartley, Rath chief engineer, and 
Edwin F. Koehler, utilities engineer, 
say that water is heated to 100 degs. in 
the engine room in four shell and tube 
type heaters, three of which are con- 
verted from triple-effect, bent-tube 
evaporators. Water is heated on the 
shell side by exhaust steam at 5 lbs. 
pressure from engine- and _ turbine- 
driven equipment. The fourth heater, 
in which water temperature is raised 
to 160 degs., is an integral part of the 
centrifugal refrigeration machine. 


Steam for process hot water heating 
is approximately 40 per cent of the 
total steam demand under peak load; 
during peak kill the hot water demand 
is about 1,300 to 1,500 gpm. 


The new steam generator is of 125,- 
000-Ib. per hour capacity and is a con- 
ventional type, two-drum boiler de- 
signed for an operating pressure of 450 
lbs. with steam delivered from the su- 
perheater at 675 degs. The generator 
has an economizer with a heating sur- 
face of 5,300 sq. ft. and the furnace is 
completely water-walled and insulated. 
In addition to this unit the plant has a 
750,000-lb. per hour four-drum boiler, a 
35,000-lb. per hour four-drum boiler 
and four 500 h.p. box header type boil- 
ers operated at 125 Ibs. 


The generating unit is equipped with 
a roto-grate stoker and a continuous 
coal bunker has been installed over the 
firing aisle with adequate equipment to 
handle coal from the car to stoker. Coal, 
received in hopper bottom cars, is un- 
loaded into a track hopper with recipro- 
cating feeder. The coal is then conveyed 
to a crusher which reduces the coal to 
%-in. size and under at a rate of 50 
tons per hour. An overlapping pivoted 
bucket carrier elevates the coal from 
the basement to a roller bearing belt 
conveyor equipped with self-propelled 
tripper, by means of which coal is dis- 
tributed throughout the length of the 
bunker. The bunker is used for both 
live and reserve storage of coal. 

The new 35,000 gph hot process lime 
soda water softener is located in a 
Separate building somewhat remote 
from the boiler room and with space for 
storage of chemicals in carloads. The 
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softener is designed to provide 100 per 
cent makeup for the ultimate forseeable 
steam capacity of the plant and is 
equipped with chemical proportioning 
equipment, filters and auxiliaries. The 
softener operates on 5-lb. steam and 
provides water with a residual hard- 
ness of about .8 to 1.0 grains per gal- 
lon when operated within lime control. 





Continuing my discussion of some of 
the mistakes I’ve noted recently in con- 
nection with the construction and re- 
modeling of killing floors, especially in 
small plants (see the NP of August 10, 
page 31), one of the commonest seems 
to be the failure to allow sufficient rail 
length or overall area to permit proper 
bleeding of stock. This is particularly 
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Bemis Parchment-Lined Pork 
Sausage Bags add real merchan- 
dising value to your line, They 
help create an “individual” ap- 
pearance for your product... 
lift it out of the “ordinary” class. 
They keep their clean, sanitary 
appearance. 

Bemis Pork Sausage Bags 
give clear, easily identified re- 
production of your brand... 
save time because there’s only 
one end to tie. Ask your Bemis 
representative. 


lf it’s 
“COUNTRY STYLE” 


Customers 


BEMIS PRODUCTS SERVING THE 
MEAT PACKING INDUSTRY 


Lard press cloths + parchment-lined pork 
sausage bags «+ ready-fo-serve meat bags 
cheesecloth «+ beef neck wipes « bleaching 
cloths «+ scale covers « inside truck covers 
delivery truck covers « cotton and burlap ham 
and bacon bags « cotton tierce liners « roll or 
numbered duck for press or filter cloths. 
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NEVERFAITIL 


... for Sre-Scasoning | 


taste-tempting 


AM. 3=DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
“The Men Whe Kaows" NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
“The Mon You Keow” plete information. 





H. J. MAYER & SONS CO., INC. 


6819 S. Ashland Ave., Chicago 36, Ill 


In Canada: H. J. Mayer & Sons Co., Limited, Windsor, Ontario 











true in regard to hogs since about § 
minutes is required to bleed them prop. 
erly. 

While a short rail will do if the kij 
is very small, it should be arranged gg 
that the retention of the hogs on the 
bleeding rail will not interfere with 
other operations. The sticker must have 
freedom of movement and the h 
should not be piled up so that part of 
their blood goes into the scalding vat, 
In one plant noted recently killing floor 
operations are alternately slowed down 
to a crawl and raised to a frenzied rate 
because of inability to move hogs at a 
steady speed through the bleeding rajj 
bottleneck. 

The bleeding rail should be sloped to 
permit easy movement of the animals, 
Even though the rail is short, much 
time may be lost if the butchers have to 
push the hogs every time they must be 
moved. In one house visited the bleed- 
ing rail was only a short distance from 
the scalding vat but the hogs had to be 
pushed since there was no incline to 
facilitate their movement. 


Some of the points mentioned here 
may seem like “first grade stuff” but it’s 
evident to me that a lot of small plant 
owners are ignoring some of the funda- 
mentals. 

It may seem rudimentary to suggest 
that bleeding areas and drains should 
be arranged so that blood moves readily 
and does not accumulate to splash on 
carcasses, deteriorate and clot so that 
water must be used to flush it. How- 
ever, one comparatively large beef plant 
visited recently has such a poorly de- 


| signed drainage system that it requires 


a constant flow of water to flush the 
blood from the bleeding area and an 
employe must work a plumber’s plunger 
to keep the shackling area drain flowing 
freely. 


NECK PINS FOR SHEEP 


A midwestern slaughterer wants 
some information about handling sheep. 


| He writes: 


EDITOR, THE NATIONAL PROVISIONER: 


We have been killing a few sheep and lambs 
lately but don’t know too much about it. We 
understand that some slaughterers use neck pins 
for this type of stock; what can you tell us 
about it? 


A good many killers use neck pins 
instead of neck shrouds to protect the 


| necks from damage. The pins are made 


of steel and are about 8 in. long. A 
pin is inserted in the neck, the neck is 
straightened and the pin is run up into 
the breast. The pin serves to stiffen 
the neck and to hold it in a vertical 
position as a direct extension of the 
breast. When pinned, the necks of the 
carcasses do not rub against each other 
and become bruised and discolored. Car- 
casses are usually washed with foun- 
tain brushes after the pins are inserted. 
The pins are left in the necks until 
the carcasses are placed in the cooler, 
but are then removed so that the necks 
resume their customary angle. If the 
necks were left straight the carcasses 
would have the appearance of goats. 
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SAUSAGE Secucton andl Selling 





z= 


Chicago Firm Employs 
Simple Casing Record 


CASING record form that is easy 

to keep, inexpensive and yet pro- 
vides all the necessary data for intelli- 
gent purchasing is one currently used 
by the Slotkowski Sausage Co., Chi- 
cago. The advantage of the form is 
that it is readily adaptable to medium- 
sized sausage kitchens that do not have 
the time or personnel to keep up an 
extensive record system involving pur- 
chase specifications, purchase invoices, 
receiving tickets, ete. All of the perti- 
nent information is maintained on one 
card which, with a minimum of han- 
dling, brings the essential casing in- 
formation to the attention of all those 
directly concerned with the purchasing 
or the performance of the casings. 


The basis of the system is a perfor- 
ated record card 344x7-in. and a loose 
leaf type of binder in which the filed 
cards are kept. The card itself is di- 
vided into three sections, one for enter- 
ing the claims of the salesman at the 
time of purchase, one for the perform- 
ance record of the casings and one for 
management comment. 


On the upper part of the card the 
seller’s claims in regard to the lot of 
casings are recorded at the time of 
purchase. The card has a place for the 
name of the seller, the date of pur- 
chase, the type of casings purchased, 
the number of casings and their qual- 
ity. It is filled in at the time of pur- 
chase so there can be no question later 
as to what was promised as to quality, 
number or price. 


The second section, which is filled 
out by the sausage kitchen foreman, 
has lines listing the type of casing, the 
number, the quality and the behavior 
of the casings in processing. The cas- 
ings are tested in actual production 
and their performance is the final test 
of their acceptance or rejection. If 
they are rejected, the foreman states 
the specific fault with the casings, such 
as narrow width, excessive holes, poor 
color or excessive breakage in stuffing. 
To protect the seller, before the recom- 
mendation of the foreman is effective, 
the plant manager runs through a pro- 
duction test on the questionable lot. 
His findings are entered in the man- 


= section and his decision is 
nal. 


To make the record reflect the con- 
dition of the casings, the foreman is 
required to grade the casings, irrespec- 
tive of their acceptance or rejection. 
Casings giving border line performance 
are easily noted for future reference. 

they are accepted, management has 
no comment with the exception of the 
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rare occasions on which customer re- 
action is reported through the driver 
salesmen. 

The route of the casing record is 
from the manager’s office to the sau- 
sage kitchen foreman, when the cas- 
ings are being used, and back to the 
manager when the test lot has been 
processed. The record is then filed in a 
loose leaf binder. 

The prompt execution of a produc- 
tion test on any lot of casings pur- 
chased enables the manager to deter- 
mine whether he is going to keep the 
casings within ten days at a maximum. 
If they are accepted, payment is made 
and the firm can take advantage of any 
discount offered by the seller. 

Perhaps the primary advantage of 
the system is its function as an accur- 
ate record. It gives the sausage manu- 
facturer specific information on which 
to base his purchases. Over a period of 
time it will show the buyer which 
sources generally sell casings that give 
the best performance for a particular 
need. It takes the purchasing of cas- 
ings out of the realm of memory and 
ties it in with specific performance 
facts. 


It also gives the buyer a means of 
bargaining based on past performance. 
A reduction in price might be secured 
if the seller can be shown that a former 
lot, although accepted, showed a size- 
able breakage. The buyer will also 
know which sources are justified in 
asking a premium price. 

Indirectly the system serves as a 
quality control check on the work of 
the kitchen. Since the foreman is com- 
pelled to record how the casings per- 
form in processing, he is going to watch 
closely the way they are stuffed, the 
manner in which the loaded sticks are 
handled and how the cages are pushed. 
He will want a top end product for he 
knows any excessive breakage or waste 
must be recorded and will be subject 
to checking by the manager. 


LONDON FACES MEAT FAMINE 


Three thousand workers handling 
London, England’s entire fresh meat 
supply have walked out in a juris- 
dictional dispute with the Trade Union 
Conference. The strike has paralyzed 
movement of meat in the city. 





ads will run 210 lines in size. 


addition to freshness 
the copy stresses the 
“plump, juicy, tend- 
er” qualities of the 
product. 


MAKE PLANS 
FOR CAMPAIGN 


D. B. Hause, advertis- 
ing director of Ar- 
mour (standing) dis- 
cusses Armour’s first 
post-war newspaper 
advertising campaign 
with F. D. Warner, 
manager of the com- 
pany’s fresh sausage 
sales department and 
W. S. Shafer, general 
product sales manager. 





FRESHNESS OF SAUSAGE IS ARMOUR AD THEME 


Freshness of its sausage products is being used by Armour and Company 
as the theme of its first big post-war newspaper advertising campaign. The 
campaign will feature Armour Star fresh sausage products, on a coast-to- 
coast basis, and calls for weekly ads in 70 of the nation’s leading newspapers. 

The program is designed to utilize the consistency and frequent repetition 
of weekly ads to increase consumer preference and package identification 
for Armour products, the first of which will be frankfurters. Stressing the 
fact that these franks are “Made Fresh Daily” in the respective cities, the 


To aid Armour dealers in this campaign, the ads have been scheduled to 
appear in the papers on the “best food day” of the week, in order effec- 
tively to remind the housewife to stock up on Armour Star franks when she 
reads her dealer ads and the Armour ads to make up her shopping list. Done 
in black and white, the ads show an attractive 6-lb. carton of franks, and in 
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THE ALLBRIGHT-NELL CO. 
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ANCO. Overhead Tre 2 
Switches are. 
in most plants because 
of long wearing quali- — 
ties and the ease with — 
which theyare installed. — 
They are made of a e 
special composition of ie 


iron and carefully as- — ‘ 
sembled for true align- ~ 
ment with the track. 





CHICAGO 9, ILLINOIS 


Write for Circular and Prices 








Cut Time in Cleaning 
Beef-Fat Chilling Vats! 


One packing plant was using black iron vats, 100’ x 8’ x 3’, 
for chilling beef fat before rendering. Inaccessible grease 
deposits between cooling coils ran the cleaning time up to 
4 hours-per-vat when steel wool and metal sponges were 


used. 


The Oakite Technical Ser- 
vice Representative showed 
them how to “Oakite-clean”’ 
each vat in 85 minutes flat! 


Using a heated solution of 
heavy-duty Oakite Compo- 
sition No. 24, fat residues 
were thoroughly and quickly 
softened, easily rinsed away! 


For application details cover- 
ing this and other cleaning 
jobs in your plant, consult 
Oakite NOW! No obliga- 
tion, of course. 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. $. ond Canada 


OAKITE Sc#“CLEANING 





MATERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN| 


Page 36 





ASK US ABOUT CLEANING 


Sheep Blocks 
Beef Trolleys 


Cutting Reem Floors 
Ham Boilers 
Retort Baskets 
Belly Boxes 
Dollies & Trucks ) 











Meat Loaf Molds | 








APRONS FOR EVERY TRADE 


A. Style G63. A general purpose apron. Single, durable oilskin with 
a coated cotton lining. Size 33 x 45 inches. Yellow only. 

B. Style 476. Rubberized, extra-reinforced with bench-high patch 
that assures longer wear. Size 33 x 45 inches. Either black or 
yellow. 

C. Style K76. Strongly built of heavy oiled duck, for extra rugged 
work. Bench-high front patch assures greater life. Size 36 x 48 
inches. Yellow only. 

D. Style G58. A double-thick reversible apron, waterproofed on both 
sides, Designed for tough heavy duty. Size 33 x 45. Yellow only. 

WRITE 
for descriptive folder showing our post-war line of LIGHTHOUSE 
Brand rubberized, and FROG Brand oilskin, clothing. 


THE H. M. SAWYER & SON CO. 


32 THORNDIKE ST. EAST CAMBRIDGE 41, MASS. 
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inspected Meat Output 
73% Under Week Ago 
and 71% Under 1945 


Meat production under federal in- 
spection for the week ended September 
7 totaled 74,000,000 Ibs., the U. S. De- 
partment of Agriculture reported. This 
production was 73 per cent below the 
269,000,000 lbs. produced in the preced- 
no week and 71 per cent below the 
249,000,000 Ibs. recorded for the corre- 
sponding week of last year. It was also 
43 per cent below the low week in June 
of this year. 

Slaughter of cattle under federal in- 
spection for the week was estimated 
at 70,000 head, 75 per cent below 300,- 
000 slaughtered a week earlier and 75 
per cent below 280,000 a year ago. Beef 
production was calculated at 33,000,000 
lbs. compared with 142,000,000 for the 
preceding week. 

Calf slaughter was estimated at 65,- 
000 head, 43 per cent below -114,000 
last week and 50 per cent below 131,- 
000 last year. Output of inspected veal 
was 7,600,000 Ibs., 13,800,000, and 17,- 
900,000 for the three weeks under com- 
parison. 

Sheep and lambs slaughtered for the 
week were estimated at 240,000 head, 
32 per cent below 353,000 for the pre- 
ceding week and 29 per cent below 337,- 
000 for the same period last year. Pro- 
duction of inspected lamb and mutton in 
the three weeks amounted to 9,800,000, 
14,500,000, and 14,500,000 lbs., respec- 
tively. 

Hog slaughter was estimated at 166,- 
000 head, 75 per cent below the 656,000 
head slaughtered during the preceding 
week and 65 per cent below the 475,000 
for the same week in 1945. Estimated 
production of pork was 23,000,000 Ibs., 
compared with 98,000,000 last week and 
83,000,000 last year. Lard production 
totaled 4,800,000 lbs., compared with 
19,800,000 last week. 


SUPPLY OF FEED GRAIN PER 
ANIMAL LARGEST ON RECORD 


In a recent survey of the feed situa- 
tion the U.S. Bureau of Agricultural 
Economics stated that it appeared that 
the feed grain supply per animal unit 
in 1946-47 would be the most liberal in 
history. Also, the crop of new hay and 
record carry-over stocks will provide 
liberal supplies of hay per animal unit 
during the coming year. Total supplies 
of byproduct feeds for the 1946-47 
feeding season probably will be larger 
than in 1945-46, although supplies of 
high-protein feed probably will be 
slightly smaller. 

This year’s total production of corn, 
oats, barley, and grain sorghums, on 


the basis of reports to mid-August, will 
be at the record level of 129,000,000 
tons. This total is 6,000,000 more than 
the previous record production in 1942, 
and 10,000,000 more than last year’s 
production. With liberal quantities of 
feed grain available, wheat feeding dur- 
ing the coming year may be cut to 
half the level of the past year. 


U.S. GRADED MEATS, 





JUNIOR SHOW HOGS ARE 
EXEMPT FROM CEILINGS 











Hogs that will be exhibited at the 
seventh annual Chicago Junior Market 
Hog Show and Sale, to be held at the 
Chicago stock yards on Wednesday, 
October 18, will sell exempt from OPA 
ceilings. The same exemption granted 
during the past four years to Club 
project animals that have been properly 


certified as such by 4-H and Vocational 








BY-PRODUCTS: 
May, 1946 Apr., 1946 
Ibs. Ibs. 
Fresh and frozen:? 
WEE sscvcesvecec 586,879,000 679,221,000 
VOEE ccscoveccecs 74,701,000 77,767,000 
Oa 53,803, 73,837,000 
Yearling and 
ee Tee 12,797,000 5,707,000 
WE wesicccvecs 25,318,000 17,398,000 
Meats, canned* ... 33,416,000 24,269,000 
Meats, cured ...... 32,313,000 23,857,000 

OE secececscccce 63,441,000 43,201,000 
Lard substitutes and 

edible tallow .... 85,000 71,000 
Sausage and ground 

SAEED cocsccccce 855,000 920,000 
Miscellaneous 

 cccccssice 235,000 291,000 

Total meats and 

F ecceteses 883,840,000 946,605,000 

Oleomargarine and 

CO MEE 208060626 ° ° 
Horse meat: 

ET <ct+ecees 1,499,000 350,000 

eee 722,000 184,000 
Hog casings (1000 

bundles) ....... 2,000 


"Includes all gradings for the Commodity Credit 


Corporation. 


Agricultural leaders will again apply, 
the management has been notified by 
OPA officials. 

Similar treatment will be accorded to 
all animals that will be exhibited in the 
junior classes of the 1946 International 
Live Stock Exposition, to be held in the 
International Amphitheatre November 
30 to Devember 6 the first Interna- 
tional Exposition in several years. 

The Junior Market Hog Show will 
consist of three weight classes in each 
of three divisions. The divisions are 
for pens of three hogs, pens of five, and 
single barrows. The weight classes are 
for hogs weighing from 200 to 230 Ibs., 
another for those weighing 230 to 270 
lbs., and a third for those from 270 to 
300 Ibs. Packer buyers on the Chicago 


*National Live Stock and Meat Board cooperat- 
ing. 

*Figures for canned meats are incomplete as an 
undetermined amount is included with the cured 
meats classification. 

“Includes beef suet. 


*Totals based on unrounded 
numbers. 


market will judge the hogs in the morn- 
ing on October 18; and all exhibits 
will be sold in the afternoon, the top 
three prize winners in each of the nine 


The National Provisioner—September 14, 1946 


classes at auction. 





FATS AND OILS PRODUCTION AND STOCKS 


Factory production and consumption and factory and warehouse stocks of 
principal animal and vegetable oils (in thousands of pounds) during June and 
July, 1946, as reported by the Department of Commerce: 





ITEM Factory Production 
July 146 June 1946 

VEGETABLE OILS M Ibs. M Ibs. 
Cottonseed, crude ............. 13,518 16,781 
Cottonseed, refined 14,982 33,457 
Ps GD osericcscccencese 17! 7,724 
Peanut, refined 5,97 7,115 
Coconut, crude 25, 27,188 
Coconut, refined . 12,729 
GHEE dees ccceaaas 5, 16,988 
Cs CD 6 6c ccccsvcusccseas 3, 12,551 
Soybean, crude . 107,904 
Soybean, refined .............. 96,501 105,136 
ANIMAL FATS 
Lard, rendered, including neutral 

lard and rendered pork fat....116,245 75,806 
Ty GD wecccccscceeenese 5,942 4,026 
Ts MED scvccsescncsos 0,772 56,300 
EE GED Séeccccdavascess 70 50 
GREASES 
Greases (including garbage and “ee 

house), other than wool...... 43,690 36,517 
Week GEORSD cccccccccccccccoce 1,352 1,561 
SECONDARY PRODUCTS 
Stearin, vegetable oil, winter... 4,117 4,967 
Stearin, animal, edible.... oo Ea 495 
Stearin, animal, inedible....... 2,445 2,416 
GD GD peeesecsccccceece -«+. 2,815 ORT 
Grease oil and lard oil......... 3,313 3,848 
BE GD. vcccscvccccccvcosecs 4,097 2,702 
OTHER PRODUCTS 
Hydrogenated oils, edible....... 0,800 74,062 
Hydrogenated oils, inedible..... 8,861 15,030 
REE > Se cn ewevccecsacceueee 103,861 


Stocks: Factory and 


Warehouse 

Factory Consumption July 31, June 30, 

July 1946 June 1946 1946 1946 

M Ibs M Ibs. M Ibs. M Ibs. 
16,803 38,648 23,493 24,542 
65,774 67,513 263,360 316,186 
6,892 9,368 19,109 17,624 
5,090 4,718 22,892 25,380 
14,218 24,888 92,366 85,537 
8,571 8,148 9,257 10,258 
15,616 13,650 16,053 15,330 
1,916 781 6,384 4,908 
103,844 114,043 146,866 137,539 
85,466 86,459 103,110 116,356 
1,730 1,635 50,448 39,945 
3,178 3,534 4,83 3,792 
92,054 96,802 124,752 118,395 
267 260 85s 854 
38,977 *43,509 96,829 83,927 
1,261 1,473 6,456 6,642 
5,019 5,590 5,506 6,837 
612 937 693, 401 
1,271 1,295 1,448 1,879 
414 414 993 385, 
3,291 3,415 10,760 11,208 
1,514 2,798 3,154 
70,337 67,048 26,891 28,802 
9,665 16,852 6,886 10,615 
7 673 44,045 45,868 





— So you think 
HE’S fast! 


Just because a guy can 
run 100 yards in less 
than 10 seconds, you 
compare him to a flash 
of lightning. Listen a 
brief minute, while we 
tell you about a salt that’s eat . 
important to you. 

In salting butter, salt must dissolve with lightning speed. 
If the butter is on the soft side, butter salt must dissolve 
so quickly that overworking is avoided. Otherwise, the 





.. and the reason why it’s 





butter may become mottled or marbled, lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. So we ask you to remember 
that Diamond Crystal Butter Salt dissolves completely in 
water at 65° F. at an average rate of 9.2 seconds. 





On the other hand, there are instances where slow solu- 
bility of salt is highly important . . . such as in salting 
cheese. Here slow solubility prevents salt being lost in 
whey, producing undersalted cheese. To meet all these 
problems, we have set up definite solubility standards for 
Diamond Crystal Salt. 


Need Help? Write For It! 


If salt solubility enters into your processing, write to our 
Technical Director. He’ll gladly recommend the correct 
grade and grain of Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I-15, St. Clair, Michigan. 


DIAMOND CRYSTAL 


AMberger 
process OAL. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 


Week ended 
Sept. 13, 186 


per lb. 
Steer, hfr., choice, all wts.... .2480 
Steer, hfr., good, all wts..... .2350 
Steer, hfr., com., all wts..... .1805 
Steer, hfr., utility, all wts... .1605 
Cow, commercial, all wts..... -1805 
Cow, canner and cutter....... 1330 
Hindquarters, choice ......... -2750 
Forequarters, choice ......... 2235 
Cow, hdq., commercial........ 1930 
Cow, foreq., commercial...... 1705 
tBeef Cuts 
Steer, hfr., sh. loin, choice.... 
Steer, hfr., sh. loin, good..... 
Steer, bhfr., sh. loin, com..... 


Steer, hfr., sh. loin, util 
Cow, sh. loin, com............ 
Cow, sh. loin, util............ 
Steer, hfr., i 
Steer, hfr., 


round, good....... 


Steer, hfr., rd., commercial... 
Steer, hfr., rd., utility........ 
Steer, hfr., loin, CHOICE... 200s 


Steer, hfr., loin, MGR cscccece 
Steer, hfr., loin, commercial... 
Cow, loin, commercial 
Cow, BR, GF ccceccccccss 
Cow, round, commercial....... 
Cow, round, utility........... 
Steer, hfr., rib, 
Steer, hfr., rib, good......... 
Steer, hfr., rib, commercial... 
Steer, hfr., rib, utility.. 

Cow, rib, commercial 
Cow, rib, utility....... 
Steer, bfr., sir., 
Steer, bfr., sir., good......... 
Steer, hfr., sir., com... 
Steer, hfr., cow flank 
Cow, sirloin, 
SOU, Gee, De ovascccccces 
Steer, bfr., flank steak........ 
Cow, flank steak 
Steer, hfr., reg. chk., choice. . 
Steer, hfr., reg. chk., good... 
Steer, hfr., reg. chk., com.... . 
Steer, hfr., reg. chk., utility.. .1605 
Cow, reg. chk., commercial. . -1805 
Steer, hfr., c. c. chk., choice. . 
Steer, hfr., c. c. chk., gd..... 
Steer, hfr., c. c. chk., com.... . 
Steer, hfr., c. c. chk., utility.. .1505 
Cow, c. c. chk., commercial... .1655 
Steer, hfr., foreshank......... 
Cow, foreshank 
Steer, hfr., 
Steer, hfr., 






brisket, choice.... 
brisket, good. . 
Steer, hfr., brisket, com.. ° 
Steer, hfr., brisket, utility... . 
Cow, brisket, commercial..... 
Steer, hfr., back, choice....... 
Steer, hfr., back, good........ 
Cow back, commercial........ 
Steer, hfr. arm chuck, choice.. 
Steer, hfr. arm chuck, good... 
Cew arm chuck, commercial... 
Steer, hfr. sh. pl., gd. & ch... 
Steer, bhfr. sh. pl., com. & util. 
Cow short plate, commercial. . 






tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 
Choice Carcass .......cccccees -2050 
OG GIGS ccccscvccccscvose -1950 
Choice saddles ..............+ 2325 


tVeal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and : 25¢e per ewt. for 
delivery. 





*Beef Products 
ee 7% 
SE, GR Glas ccecccessccisees 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz. -16% 
Sweet breads cemeesee -23% 
Ox-tails, under % 1 -. 8% 
BEG, GHEE cccccascovcccccece 4% 
Th ME seetentasccnes<esen 8% 
Livers, unblemished ............. 25% 
Kidneys PbnS CON CORNET COR wee cones 114 


BERND cccccscccccsceccecesesese 9% 
Calf Livers, Type A...cccccccces 49% 
Sweetbreads, Type A............ 39% 
Lamb tongues .......ceececesees 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Caine Demis 6cccccccccsscnn 
GOSS DOMES cccccccccccvcessnn 
Commercial lambs 
Choice hindsaddle 






hindsadd 
Choice fores 
Good fores ... 
Hotel racks 

**Mutton 

Choice and Good sheep........ 1585 
Commercial sheep ............ 1410 
Choice and Good saddles....., 1885 
Commercial saddles ........., 11% 
Choice and Good fores......., 1185 
Commercial fores ..........., 10 
Mutton legs, choice........... 2085 
Mutton loins, choice.......... 1660 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette, plus 25c per cwt. for del, 


Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs. 
Picnics 





Tenderloins, 10-Ib. cartons...... a 
Tenderloins, loose ............... 38 
Skinned sbldrs., bone in......... 22' 
Spareribs, under 3 Ibs........... 19% 
Boston butts, 3/8 Ibs............ 254 
Boneless butts, c. t.............. 2y 
MOOR DOMED ccvccccccccccecccsnl 
Baer DOGS coscccecccsccocegenn 
DD 0n0000e6csveserecnme 104 
Livers, unblemished ............ 134 
BORED ccccccccscscccsee + cceeslan 
TIRES ccccccccccccoces ccc ccscdln 
Snouts, lean out...... cocccee OB 
Snouts, lean in................4. ™% 
Heads ..ccsccees. err 8% 
Chitterlings ....... errr 
Tidbits, hind feet................ 8% 


Prices on small lots and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper ...........s.. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper 
Fancy trim, brisket off, bacon, 
SD. Geen, WEG. .02scceesnl 
Square cut seedless bacon, 8 Ib. 
GUGM, WHOS 06 oscvccccccenesn 
Beef sets, smoked.............5- 
Insides, D Grade... 
Outsides, D Grade.. 
Knuckles, D Grade 


eres eeseseesecal 





Quotations on pork items are small 
lot, loose, wrapped, f.o.b. Chicago, 
subject to OPA quantity differen 


VINEGAR PICKLED 


PRODUCTS 


Pork feet, 200-Ib. bbl 
Regular tripe, 
Honey, tripe, 


200-Ib. bbl...... 
200-Ib. bbl....... 


Ceilings set under RMPR 148 and 
MPR 398, Zone 5, for small lots, no 
packaging or delivery additions in- 
cluded. 

BARRELED PORK AND 
BEEF 
Clear fat Se pork: 
70- 80 pi 





eces 
80-100 pieces 
100-125 pieces .. 
Clear plate pork, 
Brisket pork .. 
Plate, beef, 200-Ib. bbl 
Ex. plate beef, 200 Ib. bbls.. 





astieesile 
Sssssss 


Quot. on pork items are for car 
Chicago zone, under RMPR 148, 
for beef under RMPR 169. 


SAUSAGE MATERIALS 


Small lots, Chgo. zone, loose basis, 
under various ceiling orders. 


He 







Reg. pork trim, (50% fat).....+- bt 
Sp. lean pork trim, 85%....--+++ 23 
Ex. lean pork trim, 95%....--+--30% 
Pork cheek ment.......-+-++++++ 18% 
Pork livers, unblemished. .....--- a 
Boneless bull meat.......+++++ . 
Boneless chucks .......+-++++ = 
Shank meat .....eeeeeeeeeeee* | 
Beef_trimmings .......-++++++ zr 
Dressed canners ......---++++* 4 
Dressed cutter cows........--+ er 
Dressed bologna bulls “1525 
Pork tongues........+- ‘to 
Boneless veal .......+-+++++:* P 
Skinned neck, back, ham and 1325 
shoulder fat ....-..++0+++** e 





*Head 

New E 
Minced 
*Tongu 
*Blood 
*Souse 
Polish 


— 


$Pri 
per cv 
parvey 
is ma 
packag 
*Ind 


White 
White 
Water 
Milk 

Veget 


Caray 
Comir 
Mast: 

Am 
Marj 
Oregs 


(Bas 


Allsp 
Chili 








a ae 





eesueet 
S22s333 


B BaanEMeaeoo: FB 


- 








DRY SAUSAGE 






Gervelat, dry, in hog bungs..... 59% 
eTpuringer «--- eee sere rere 32% 
OPgrmel «++ sere eee e ee ees 42% 
efolsteimer . «+++ eee we sees 42% 


og, C. Salami, semi-dry... 
og. C. Salami, semi-dry... 
non style Salami...... 
‘ roi 
cexadella, semi-dry 
Cappicola (cooked) 
ProsculttO ..---++++- 


{DOMESTIC SAUSAGE 


(Quotations cover Type 2, except 
where otherwise noted.) 


pork saus., hog casings Type 1.. 0% 


> saus., bulk Type 1......... 

ee Gort in sheep casings..... 82 
Frankfurts, in hog casings....... 29 
Bologna, natural casings.........26% 
Bologna, artificial casings....... 25% 
Liver saus., fr., hog casings..... 26 
Smkd. liver saus., hog bungs....24% 
Braunschweig., sewed bungs..... 2814 
Braunschweig., other bungs...... 26% 
Head cheese ........-.++++....-20% 
New Eng., natural casings...... 38% 
Minced lunch, natural casings. ...25%4 
*Tongue and blood...............20% 
*Blood sausage ........----eeee- 24% 
ann naaeennwenaxad 2014 
Polish sausage .........-.+++4++-20% 





tPrices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs 

*Individual sellers’ ceiling. 


OLEOMARGARINE 
White domestic, vegetable. 20 
White animal fat........ 19% 
Water churned pastry.... 18 
Milk churned pastry...... 19 
Vegetable type ........... 20 


SEEDS AND HERBS 


Ground 
Whole for Saus. 


Caraway seed . . 82 37 
Cominos seed . 4 48 
Mustard sd., fey. yel 28 
American .. a os 
Marjoram, Chilean 15 20 
Oregano .... - 18 
SPICES 

(Basis Chgo., orig. bbls., bags, bales.) 

Whole Ground 
Allspice, prime ....... 29 33 
 Ridtecéecan aa 34 
Chili powder . ediets 55 
Cloves, Zanzibar ...... 21 24 
Ginger, Jam., unbl.... 23 27 
Spee 23 27 
Mace, fey. Banda bie oe 
East Indies .. ‘ oe 

West Indies .... 1.75 
Mustard flour, fey. 34 
= —aae 22 
West India Nutmeg. 90 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 60 
EE Micrssk aos. .o:0 70 
Pepper, Packers ...... 85 


VEGETABLE OILS 
White, deodorized, summer o} 


il, 
in tank cars, del’'d Chicago. .15.13 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 1 

Deodorized and bleached soybean 
oil, in tanks, f.o.b. mills, 
Decatur 


3.41 
Corn oil, in tanks, f.o.b. mills. .12% 


Deodorized and bleached peanut 


oil, del’d Chicago............. 15.49 
LARD 

Prime Steam, tierces......... 18.30b. 

Prime Steam, loose........... 17.30b. 

en EE aeddeddsceconcvsesas 17.25b 


Packers’ Wholesale Prices 
Refined lard Geom, f.o.b. 


GD Gh Bnacccnccsoccenees 19.05 
Kettle rend, tierces, f.o.b. 

SN Uh. Micsccncesocessess 19.55 
Leaf, kettle rend., tierces, 

f.0.b. Chicago C. L........... 19.30 
Neutral, tierces, f.o.b. 

. » 3 aera 20.05 
Standard Shortening, tierces, 

CED MU sceuseesesscece 17.10 
Standard Shortening, tierces, 

i C0 a hesesenseusest 16.85 
Hydrog. Shortening, tierces 

SE woreer shin nwas os-ne eae 18.35 

ydrog. Shortening, tierces 

GOED ccccnccscccvesceseses 18.35 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack......22 @25 

Domestic rounds, over 
in., 140 pack...... 35 @38 
Export rounds, wide, 

GHOE Bie Bieccecgevces 45 @49 
Export rounds, medium, 

Te 0 Bik Bhccccvccsse 31 @33 
Export rounds, narrow, 

1% in. under..........33 @35 
No. 1 weasands, 22 in. up 7 @ 8 
No. 1 weasands, 24 in. up 9 @10 
No. 2 weasands......... 5 @6 
BOs we WOR n0sccnsecees 10 @l12 
*Middle sewing, 14% @ 

MM Coenneeeranesees« 1.50@1. 
*Middle, select, wide, 

th 2 skebéndevses 1.65@1. 


*Middles, select, extra, 

2% @2% in. 
*Middles, select, extra, 

wee Os S&S Wi scsescese 1.75 
Dried or salted bladders, 

per piece: 


12-15 in. wide, flat...... 10 @12 
10-12 in. wide, flat...... 6 @8 
8-10 in. wide, flat...... 3 @4 


Pork casings: 
Extra narrow, 29 mm. & 


Ds dvin céséedancecenes 2.40@2 
Narrow medium, 29@32 
BOR. occcacesecnseséeve 2.40@2. 


Medium, 32@35 mm.....2.00@2. 


ARR 1.75@1.95 


-50 


50 
10 


Spe. medium, 35@38 mm.1.75@1.80 


Wide, 38@43 mm........ 1.95@2.05 
Extra wide, 43 mm...... 1.75@1.90 
Export bungs .......... 20 @24 
Large prime bungs...... 18 @20 
Medium prime bungs..... 13 @15 
Small prime bungs...... 8 @10 
Middles, per set......... 20 @24 


*South American product. All oth 
prices listed are domestic casings. 


er 








SMOKY MOUNTAIN 


BRAND 
SWEET RED AND GREEN 


PEPPERS 


in Salt Brine 





DICED 
& HULLS 











IN BARRELS & KEGS OR 
GLASS PACKED GALLONS 














Growers e Processors « Manufacturers e Packers 


*M. LICHT & SON e 


611 S. BROADWAY « BOX 505 « KNOXVILLE 5, TENNESSEE 
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SEE IT IN OUR 
SUITE AT 
THE A.M.I. 

CONVENTION 


HERE IS THE 


CONVEYOR 


YOU SHOULD BUY! 


It is inexpensive, yet strong. Light in weight so even 
a woman could handle. Easily moved, quickly, 
from one location to another. Roller dia. 1% or 
2” —Roller widths 12”—18” or 24”. Roller Spacings 
2"-3"—4"—6". Priced as low as $2.40 a ft. Delivery 
is Good. Curves and Leg Supports also available. 


Illustrated Circular 9-14 and price list on request 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 


HfL GRID 


UNIT 


‘u; HEATERS 


THEY WILL LAST AS 
LONG AS THE PIPES 
FURNISHING STEAM 
TO THEM / 



























4) 


‘ 








@ One piece construction 
heating sections (patented) 
of high test cast iron that 
will withstand steam pres- 
sures up to 250 lbs. 

@ No soldered, brazed, welded or expanded 
connections to become loose or develop leaks. 
@ No electrolysis to cause corrosion, break- 
downs, leaks or heating failures. 

It’s the material that makes a difference in 
GRID Unit Heaters. That’s why they are free 
from maintenance expense. Many units 
in operation 16 years without any main- 
tenance. Capacity tables upon request. 
Send for booklet ‘Corrosion in Unit Heaters’'~ free upon request. 


D. J. MURRAY MANUFACTURING CO 


HIGH 
TEST 


CAST 
IRON 


HEATING 
SECTIONS 


WAUSAU 


WISCONSIN 











@ Prepare materials i ey for rendering and 
get the most of the best in finished product. Install the 
“Boss Combination Shredder and Washer. Reduces 
bones and large pieces of carcass to more uniform size, 
separates and thoroughly washes. Delivers material to 
cooker just right for best rendering results, thus prolonging 
life of cooker and agitator blades and producing more 
ofitable results. Present competitive conditions demand 
ighest efficiency in production. Order now! 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 








PORK. UEY. (3 
LIQUID SEASONING 


@ Has a special sugar base. 


@ A soluble seasoning which 


produces a uniform and 


lasting flavor. 


@ Put up in exact amounts 


Zo] aa -Yolel aM o) lolol Mme) ME uil-tol 


AFRAL CORPORATION 


601 West 26th Street New York, N.Y. 
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MARKET PRICES. toce Yuk 





DRESSED BEEF CARCASSES 


City Dressed 


Steer, 
Steer, heifer, g 


Steer, heifer, commercial..... 
Steer, heifer, utility......... 


Cow, commercial 


heifer, choice......... 


- +1930 


The above quotations do not include 
charges for koshering but do include 


50c per ewt. for delivery. 


KOSHER BEEF CUT 


Steer, heifer, fore, choice... 
Steer, hfr., tri., choice...... 
Steer, hfr., tri., good 


Steer, hfr., reg. chk., 
commercial 


Steer, hfr., reg. chk., utility.. 





for Zone 9, 
koshering plus 50c per cwt. 
del. 


Steer, hfr., rib, choice....... 
Steer, hfr., rib, good...... ‘ 
Steer, hfr., rib, commercial. . 
Steer, hfr., rib, utility....... 


Steer, hfr., loin, choice....... 
hfr., loin, good........ 
hfr., loin, commercial. . 


Steer, 
Steer, 


Steer, hfr., loin, utility..... 


Above prices are for Zone 9, 


Steer, hfr., tri., commercial... 
Steer, hfr., tri., utility....... 
Steer, hfr., reg. chk., choice... 
Steer, hfr., reg. chk., good.... 


Above quot. include permitted 
plus $1.50 per cwt. 


- 2500 


- 2170 
.1970 


add. 
for 


for loc. 


plus 


50c per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. dn. . 80% 
Shoulders, regular ............. 22 
Butts, regular 3/8 lIbs......... 2614 
Hams, regular, under 14 Ibs.....24 
Hams, skinned fresh, under 
WE Uk ocepccceseecncneseeoees 26 
Picnics, fresh, bone in...... wer 
Pork trimmings, ex. lean........ 32 
Pork trimmings, regular......... 19% 
Spareribs, medium .............. 18% 
Bellies, sq. cut, seedless, 8/12...2114 
City 
Pork loins, fr., 10/12 Ibs........ 32% 
Shoulders, regular .............. 23% 
Butts, boneless, C. T............. 32 
Hams, regular, under 14 Ibs...... 24 
Hams, sknd., under 14 lbs........ 26 
PE, WE Dis cccutsecoecs - 23% 
Pork trim, ex. lean..............32 
Pork trim, regular..............19% 
Spareribs, medium ......... 19% 


Boston butts, 3/8 Ibs........ a 


Bellies, sq. cut, seedless, 8/12. ..21%4 





a. 


SMOKED MEATS 


hams, under 14 lbs....... 
hams, 14/18 Ibs... 
hams, over 18 Ibs 
hams, 
Skd. hams, 
Skd. hams, 
Picnics, bone in...........6.0., 
Bacon, 8/12 Ibs.......... 

eS ¢§ } eee 
Beef tongues, light..........., 
Beef tongues, heavy.......... 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat ip 


Sept. 6: 
Under 80 Ibs 


Reg. 
Reg. 
Reg. 
Skd. 






bi 


154 to 171 Ibs 
172 to 188 Ibs 
189 to 213 Ibs 


DRESSED VEAL 





Hide off 
Choice, 50@275 Ibs............ . 
Good, 50@275 Ibs............. mo 
Commercial, 50@275 Ibs....... 1948 
Utility, 50@275 lIbs........... 1178 


Quot. are for zone 9 and include 
50c for del. An additional %e per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 


LAMBS 
Rami, GROSS 00000606s0000208 3385 
NN aaa 325 
Lamb, commercial ........... 2 
Mutton, good & choice........ 170 
Mutton, utility & cull......... 1485 


Quotations are for Zone 9 dressed 
and stockinetted. 


FANCY MEATS 


Peagnes, Depe A... sc0ccsessene patty 
Sweetbreads, beef, Type A......2% 
Sweetbreads, veal, Type A 
BOGE TS cc cccvsccvccvessenn 
Lamb fries, per Ib........... 

BOUGES, BOGE ccccccvcccecsasa wi 
Oxtails, under % Ib............. 





Prices 1. c. 1. and loose basis for 


zone 9. For lots under 500 lbs., add 
$0.625. 

BUTCHERS’ FAT 
Ces BOS .ccccswesacenes $3.25 per cwt. 
BPSNsE Tat . ccccccsceses 4.25 per ewt. 
Se GOS. conseecbece 4.75 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE 
F.0.B. CHICAGO OR CHI 


BASIS 
CAGO 


THURSDAY. SEPTEMBER 12, 1946 


REGULAR HAMS 
Fresh or Frozen 


sas tee 22% 
MD oc cax eae 22 

Pare 22%, 
DOME vcbcesnes 21% 


BOILING HAMS 
Fresh or Frozen 


36-18 ...ccccee 21% 
BOSD ocvcccces 20% 
20-22 wc ceccees 20% 


SKINNED HAMS 
Fresh or Frozen 





PICNICS 
Fresh or Frozen 
20% 


Short shank %c over. 











BELLIES 
(Square Cut Seedless) 

Fresh or Frozen Cured 
Under 8.... 20% 24 
DUE ccccscece 20 a 

SD cccese 18% 1 
MED sc¢cvesse 18 19% 
20-22 17% 18% 


17 
11 
17 
FAT BACKS 
Green or Frozen Cured 
144 
bi 
14 
15 
15 
15 
15) 
15% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. 13% 18 
Clear plates... 12% 
Jowl butts.... 12 4 
Square jowls.. 13% 
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|TALLOWS AND GREASES 





VEGETABLE OILS 











TALLOWS AND GREASES.—With 
inspected slaughter of livestock show- 
ing about a 75 per cent drop from a 
year earlier, production of both tallows 
and greases is now reported to be at 
the lowest levels in many, many years. 
Livestock marketings have been at an 
absolute minimum ever since new ceil- 
ing regulations were announced and 
most farmers intend to hold onto fat 
stock until some adjustment is made in 
ceilings or controls are lifted. This re- 
bellion against controls was expected 
by trade members for the cut back in 
prices compared with the free market 
amounted to about $10 per cwt. in cat- 
tle and slightly less in hogs. Farmers 
contend that it is impossible to finish 
livestock at present ceilings as long as 
feed grains remain at such high levels. 

A few sales of tallows and greases 
were reported this week, but hardly 
enough was around to give the market 
a real test and quotations were consid- 
ered nominal. Quotations on tallow in- 
clude edible at 9%c; fancy, 8%c; choice, 
8%ec; special, 8%2c; No. 1, 8%c; No. 3, 
8%c, and No. 2 at 8%. Maximums on 
greases are: Choice white, 8%c; A- 
white, 8%c; B-white, 8%c; yellow, 
8%c; house, 8%4c, and brown, 7%c. 


NEATSFOOT OIL.—No trades in 
neatsfoot oil are reported and produc- 
tion is said to be at the lowest level in 
years. Ceiling prices are quoted and 
demand appears to be rather limited. 


OLEO OIL.—Trading is lacking in 
oleo oil. The ceiling prices of 13.04c 
on extra and 12.75¢c on prime, both in 
tierces, are quoted. 

OLEO STEARINE.—tThe | stearine 
market has dried up and no offerings 
are being made, although demand ap- 
pears good. Prime oleo stearine is 
quoted at 10.61c and yellow grease 
stearine at 8.50c. 


Trading in vegetable oils was just 
about at a standstill again this week 
with most producers reluctant to do 
business at the quoted ceiling rates. 
Production costs are said to be greater 
than ceiling limits for many oils and 
these claims have been placed before 
the Decontrol Board with the hopes 
that limits will be raised or that ceilings 
will be eliminated altogether. 


SOYBEAN OIL.—The Department 
of Agriculture’s reduction in its esti- 
mate of this year’s soybean crop will be 
felt in the oil market for acreage this 
year was about 13 per cent under a 
year earlier. The long dry spell in 
much of the middlewest was said to be 
responsible for the drop in expected 
supplies. Meanwhile, no trading is re- 
ported in new crop oils, but it appears 
that the barter policy is again being 
used in trading agreements in exchange 
deals for oil and meal. 


PEANUT OIL.—Consumers are anx- 
ious to know just how much of the good 
peanut crop will be used for oil this 
year. The crop is just about ready to 
be harvested and big yields are ex- 
pected. Bidding for new oils for later 
delivery has met with little success for 
many crushers still have a backlog of 
orders. 


OLIVE OIL.—New receipts of olive 
oil were noted this week with offerings 
coming against soybean oil shipments 
made earlier in the year. Most of the 
oil is scheduled for previous commit- 
ments, although there is some in store 
that was brought in over ceiling limits. 
Owners of this stock are reluctant to 
take the discounts and figure on higher 
ceilings from OPA in the near future. 

COTTONSEED OIL.—Business in 
cottonseed oil is absent. Crop reports 
are good, although cool weather re- 
tarded development in some sections. 





BY-PRODUCTS MARKETS 





Blood 
Unit 
Ammonia 
Ungrownd, WssO cccccccsesvcssescess . -$5.53° 
Digester Feed Tankage Materials 
Unground, per unit ammonia............... 7° 
Liquid stick, tank Cars.,........seeseeseeee 2 
Packinghouse Feeds 
Carlots, 
per ton 
65% digester tankage, bulk............... $86.41°* 
60% digester tankage, bulk............... 81.03°° 
55% digester tankage, bulk............... 75.65°* 
50% digester tankage, bulk............... 70.28°° 
45% digester tankage, bulk............... 64.90°* 
50% meat, bone meal scraps, bulk........ 80.00°* 
ieee reer co Rage onan getter 99.43°*° 
Special steam bone-meal.............. 65.00@70.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50..........00- $35.00@36.00 
Steam, ground, 2 & 26.......e.eee00- 35.00@36.00 
Fertilizer Materials 
Per Ton 
= - grade tankage, ground 
10@11% ammonia ........-.s006. & 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
HEeek mOOl 2. cccccccccccsescesceoece 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Protein 
Hard pressed and expeller unground 
LY FD Ora. $1.25° 
SD GS TOFD BOSNIA cc ccccccccccscoccvccecues 1.25° 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)..............0s0065 $1.00°* 
Hide trimmings (green salted)............. é 
Sinews and pizzles (green, salted)......... .95 
Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib......... 7% @i% 
Bones and Hoofs 
Per ton 
OE GRER, DONG 6600600600 enens $70. “ons 
— we 0.00 
Flat shins, we oll . 6.00@ 70.00 
ligh 
Blades, battecks, shoulders & thighs. 62 50@45.00 
EEOCES, WREG nccccccccccccccsoccecces nominal 
Hoofs, house run, assorted........... 40.00@ 45.00 
FEE VEEGS ccccesccseccvecssccoosece $36.00 
Animal Hair 
Winter coil dried, per ton......... 1.5 60.00 
Summer coil dried, per ton........... 35.00@ 40.00 
Winter processed, black, Ib.......... 
GRO GEE coccccncsescacesonseess 4@ 4% 
Winter processed, gray, Ib........... 8 





*Plus $7.50 per ton for ceiling price, f.o.b. ship- 
ping point. 

**Denotes ceiling price, f.o.b. shipping point. 
+Based on 15 units of ammonia. 

tDelivered Chicago. 








Witbalt Schaefer Company 





x PROCESSORS OF ANIMAL FATS AND OILS 








ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE = NATIONAL INDEPENDENT MEA’ PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


Y= 


TELEtveS 
WESTERN UNION PHONES 
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HIDES AND SKINS 





Packer hide trading about through by 

mid-week—Tanners combing small 

packer market for offerings—Last 

week’s kill only 25% of previous week 
and year ago. 


Chicago 


PACKER HIDES.—One of the local 
packers, at the close of last week, 
moved Aug. hides in a liberal way, 
with total sales and bookings estimated 
around 150,000 hides, and cleared bulls 
early this week, all at ceiling prices. 
Two other local packers moved what 
Aug. hides were available at early mid- 
week, although quantities available 
were said by buyers to be disappoint- 
ing. Trading by the fourth packer is 
still pending but the available hides 
will clear before the end of this week, 
when the permits expire. 

Hide allocations during the current 
trading period totalled 1,885,000, or 
70% of the 1942 base period. The allo- 
cations for previous month, July, to- 
talled 1,538,623 hides; of this total only 
slightly over 60% actually sold. 

Tanners are particularly anxious to 
secure what hides they can this month, 
and are exerting every possible bit of 
pressure to that end, in view of the 
disastrous decline in kill so far in 
September and prospects of sharply 
curtailed hide offerings during the 
next trading period. From all reports 
in the trade, they have not been too 
successful and indications are that a 
sizeable portion of the buying permits 
will not be filled this week. 

*The sharp reduction in _ livestock 
shipments during the first week of re- 
stored livestock ceilings exceeded the 
most pessimistic predictions in the 
trade. According to the U.S.D.A. Meat 
Board, slaughter of cattle under fed- 
eral inspection for the week ended 
Sept. 7 totalled only 70,000 head, 76 
percent less than the 300,000 reported 
previous week, and also 75 percent un- 
der the 280,000 of same week a year 
ago. Calf slaughter last week totalled 
only 65,000 head, 43 percent under the 


114,000 of previous week, and 50 per- 
cent under the 131,000 of same week 
last year. Slaughter figures for the 
current week will likely show little im- 
provement aside from one more day’s 
kill, due to the holiday last week. 

The total inspected cattle slaughter 
for Aug. of 1,239,904 head was about 
unchanged from the July figure of 
1,238,979, but under the 1,292,103 re- 
ported for Aug. 1945; total for first 
eight months this year was 7,251,118 
head, as against 9,071,406 for same 
time 1945. 

OUTSIDE SMALL PACKERS, 
Some local traders report having moved 
all the outside small packer hides their 
regular sellers will have this month, all 
going at the ceiling of 15c flat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands; bulls 
sold at 114%c for natives and 10%c for 
brands. However, other traders indi- 
cate that their results have been dis- 
appointing. The fact that killers paid 
25@30c for some of these cattle during 
the free trading period, including up- 
wards of 70 lbs. of hide on the animal, 
explains their reluctance to accept the 
ceiling of 15c for the hides. 

PACIFIC COAST.—Two of the 
larger Pacific Coast packers moved 
their Aug. hides at early mid-week at 
the ceiling of 13%4c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. Several smaller productions 
moved same basis, and further trading 
is expected before the end of the week. 

FOREIGN WET SALTED HIDES.— 
A moderate business was reported from 
the South American market. Early 
this week, 12,000 Municipal extremes, 
12-14 kilos, were reported moving 
equal to 30%c; at mid-week, 10,000 
Campos hides, 18-20 kilos, moved equal 
to 19c; also 12,000 B. A. city matadero 
frig. type extremes, 13-15 kilos, at 
equal to 30%éc. 

COUNTRY HIDES.—Collections of 
country hides are seasonally light and 
a limited scattered trade was reported 
this week at the ceiling of 15c flat, 
trimmed, or 14¢ untrimmed, for coun- 








try all-weights, with brands going at 
a cent less. 


CALF AND KIPSKINS.—As pre. 
viously mentioned, one local packer 
moved July calf and kipskins late lag 
week; one packer, at late mid-w 
moved part of Aug. calf and kipsking, 
and the others are expected to clear 
their holdings before the end of this 
week, with most sales on basis of New 
York selection and prices, as quoted 
previous week. Further trading by city 
collectors is also reported this week, 
mostly on New York selection. Limiteg 
sales of country skins have been re. 
ported at the quoted ceiling. Packer 
regular and hairless slunks sold at the 
ceiling. 


SHEEPSKINS.—tThe season is wel] 
over for packer shearlings but a good 
demand is reported, although spotty in 
some sections. A mixed car moved this 
week, with Fall clips at $3.60 each, 
genuine spring lambs $2.50 each, and 
a few No. 1 shearlings included at 
$2.15; No. 2’s are quotable at $1.90, 
and No. 3’s $1.00, the ceiling prices, 
Couple more small mixed lots were re. 
ported moving around same levels, 
Pickled skins are in active demand and 
quotable at $7.75@8.00 per doz. packer 
production, but generally well sold up, 
Packer wool pelts moved a few weeks 
back at $3.00@3.10 per cwt. liveweight 
basis. Two Iowa packers were sched- 
uled to sell pelts this week but kill was 
below expectations and one packer 
withdrew offerings; the other is re 
ported to have sold but no details as 
to quantities or prices are as yet avail- 
able. Inspected slaughter of sheep and 
lambs for week ended Sept. 7 declined 
to 240,000 head, 32 percent under the 
353,000 of previous week, and 29 per- 
cent below the 337,000 of same week 
last year. There was heavy buying on 
the local live market this week for 
eastern account at high prices, and 
expectation is that inspected slaughter 
will show little improvement this week 
except for the additional day as com- 
pared with last week, when Monday 
was a holiday. 


Meat contains most of the minerals 
needed for good nutrition. 









ond other 


STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 





: SSKAY | 











QUALITY 





















Grind cracklings 
tankage, bones, etc- 
to desired fineness in one op- 

eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


BY-PRODUCTS, 


STEDMAN'S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


BEEF e BACON e SAUSAGE e LAMB 

VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 

===THE WM. SCHLUDERBERG -T. J. KURDLE CO== 

MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA: 
458- 11th St, & W. 2% NORTH 17th ST. 317 E. Campbell Am 


— ———— 
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TANNERS AGAIN SEEK TO 
STIMULATE HIDE TRADING 


A serious shortage of footwear 
threatens because hides are not being 
freely offered for sale, the Tanners’ 
Council of America pointed out this 
week. The Council said that hides are 
being withheld because of a widespread 
impression that ceilings may be raised. 
To counter this erroneous rumor, OPA 
Administrator Paul Porter stated again 
on September 7 that no change in hide 
ceilings was contemplated by OPA and 
that there was no purpose in holding up 
the sale of hides to tanners. At that 
time Administrator Porter said: 


“A number of tanners have reported 

to this office that hide sellers are re- 
fusing to ship unless the purchaser 
agrees to pay any increase in hide 
prices subsequently approved by the 
Office of Price Administration. 


“] want to make clear that anyone 
who sells hides has absolutely no rea- 
son to try to protect himself against a 
possible price advance by this type of 
agreement. Not only are such deferred- 
payment arrangements useless, in view 
of our announced intention not to raise 
hide prices, but they are illegal. The 
regulations covering hide and_ skin 
prices make no provision for this type 
of adjustable pricing. 


“Some weeks ago, reports began to 
reach me that movement of hides had 
slowed up, in expectation of a price in- 
crease, and that production of leather 
and shoes would be impaired if the 
withholding continued. In a statement 
issued by John R. Steelman, Reconver- 
sion Director, we tried to make plain 
that no purpose would be served by 
hoarding. Under the standards of pric- 
ing set by Congress, OPA has no jus- 
tification for raising prices on hides and 
contemplates no such increase.” 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Week sg _ Cor. week, 


Sept. 12, '46 July 25, '4 1945 
Hvy. nat. strs. @15}4 @: oT 15% 
Hvy. Tex. strs. @l4 iZ @26 @14% 
Hvy. butt 

brnd'd strs... @14% @26 @14% 
Hvy. Col. strs. @14 @26 @l4 
Ex-light Tex. 

GEES. ccccccce @15 @26 @15 
Brnd’d cows... @14% @26 @14% 
Hvy. nat. cows. @15% @27 @15% 
Lt. nat. cows.. )15% @27 @15% 
Nat. bulls..... @12 @20 @12 
Brnd'd bulls... @il @19 @ll 
Calfskins ..... 23% @27 31 @36 23% @27 
Kips, nat...... 20 27 @30 @20 
Kips, brnd’d @17% @23% @17T% 
Slunks, reg.... @1.10 ecce @1.10 
Slunks, bris.... @55 ai5é 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 24 @25 @15 
Brnd'd all-wts. @l4 23 @24 @l4 
Nat. bulls..... 11% @lj7 @11% 
Brnd'd bulls. @10% @l @10% 
Calfskins .....2 23 25% @29 20% @23 
Kips, nat...... @18 4 @2 @18 
Slunks, reg. @1.10 e6ee @1.10 
Slunks, hris. @55 @i55 


All packer ‘hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


SS ae 15 201%, @21 14%@15 

Hvy. cows 20% @21 net 5 

Ee nadan 20% @21 

Extremes . 20% @21 $15 
yeaeces ‘ @l4 @11% 

Calfskins ..... es 16 eis 

Kipskins 16 





@24 
Horsehides ....6.50 +e 00 10.00@10.50 6. Bogs. 00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 @3.00 2.10@2.15 
Dry pelts...... 26 @27 26 @27 25% @26 


CHICAGO PROVISION 
SHIPMENTS 


Provision shipments from Chicago 
for the week ended September 7, 1946: 


Week Previous Year 
Sept. 7 week - ago 
Cured meats, 
pounds . -10,251,000 17,268,000 18,907,000 
Fresh meats, 
pounds ........27,861,000 30,390,000 20,907,000 
Lard, pounds .... 4,335,000 1,523,000 3,798,000 


BOX CAR DEMURRAGE UP 


The Interstate Commerce Commission 
has further amended Service Order 369 
to retain in effect the increases in pen- 
alty demurrage charges on box cars for 
the period beginning at 7 a.m., Septem- 
ber 15, and ending December 18. After 
the expiration of the 48 hours free time, 
the demurrage charges on box cars 
held for orders, bills of lading, payment 
of freight charges, reconsignment, di- 
version, reshipment, inspection, for- 
ing directions, loading or unloading, are 
as follows per car per day: $2.20 for 
the first two days; $5.50 for the third 
day; $11.00 for the fourth day, and 
$16.50 for each succeeding day. 

The order does not apply to export, 
import, coastwise or intercoastal traffic 
during the periods such traffic is held 
in cars at ports for transfer to or from 
vessels or held at U. S. border cross- 
ings. The provisions apply only on cars 
on which the free time has expired on 
or after the effective dates, to intrastate 
as well as interstate traffic. 

In an official notice, the ICC has 
ruled that the effective date of de- 
murrage charges on refrigerator cars 
only has been changed from September 
8 to September 20. The action was 
taken to allow more time to unload 
reefers affected in the maritime strike. 


AUGUST BUFFALO LIVESTOCK 


Cattle Calves Hogs Sheep 
Receipts ...... 41,797 14,422 8,187 48,628 
Shipments .....28,780 9,690 3,900 36,741 
Local slaughter.13,490 4,897 4,433 12,639 











Office and Factory, Port Chester, N. Y. ® 
EES MME SE. = RTE 


STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Chicago Office, 332 S. Michigan Ave., 4 





FRENCH 


in this Are 
Life-time Sturdily 
Built. 








HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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Wilmington I Provision Company 


- LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 
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MECHANICAL 



















* FOR PACKING PLANT 
EQUIPMENT... 
*® CANNED FOODS BEFORE AND 
AFTER COOKING 
@ Howard Machines save money on pack- 
ing house cleaning problems. 
@ Satisfy Federal inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


2245'2 BUCK ST CINCINNATI 14, OHIO 













LIVESTOCK MARKETS rex 












August Livestock 
Slaughter Volume 
Relatively Heavy 


NSPECTED slaughter of livestock 

was maintained at a relatively high 
level throughout August as producers 
continued to move stock to market in 
good volume prior to reinstatement of 
OPA price and slaughter controls. Kill 
was heaviest during the fore part of 
the month while toward the end it tap- 
ered off sharply. Totals for September 
will be sharply under those of last 
month for marketings have been run- 
ning at lowest levels on record and 
there is little hope for any sharp in- 
crease in the next few weeks. August 
slaughter of cattle and calves showed a 
little decrease from a year ago, while 
hog volume increased moderately and 
sheep and lambs barely exceeded last 
year. 


Cattle Kill Under 1945 


Slaughter of cattle under federal in- 
spection in August this year totaled 
1,239,904 which was less than 1,000 
more than in July but 4 per cent less 
than in August last year when kill 
reached 1,292,103 head. Total for Janu- 
ary to August inclusive reached 7,251,- 
118 which was 20 per cent under the 
9,070,906 head of last year. Calf slaugh- 
ter at 533,750 in August was 2 per cent 
under July and 12 per cent under Au- 
gust of last year. 

Inspected hog slaughter in August 
reached 2,842,856, an increase of 29 per 
cent over the 2,205,747 head processed 
a year earlier, but a decrease of 26 per 
cent from the July total. As the month 
closed practically all hogs that were 
ready for market had been sold and 
some markets have been without a 
choice shipment of hogs since price con- 








FEDERALLY INSPECTED 





SLAUGHTER 
Cattle 
1946 
cceenneseete 1,011,680 
1,014,598 
.712 
-- 714,860 
. 674,415 
. 450,970 
DP ssereeonsa cents 1,238,979 
ME escccccsasees 1,239,904 
DD vcractseseserenvbos cee 
EE o6cccrtsccecccossquovcece 
POURED cccccccccevceevecocoss 
DOTS ccicccccccovesccos eeee 
Hogs 
1946 
DD ccedewna wed 4,911,073 
ZT socsseasede 4,698,483 
ere 3,635,521 
DE enceeveetcensad 3,857,972 
BEET cccocccccscossed 4,149,005 
DEMO cccccccecccccescaee 
ree 3,862, 
August ........sseee 2,842,856 











Cattle 
1945 
1,283,280 
1,148,593 


. » 1,357,682 
697 


5,299,107 
3,267,348 
3,473,655 
3,051,125 


Sheep Sheep 
1946 
- Bee 1,439,954 2,073,235 
February ...........2,196,064 1,559,643 
BED cvecceeusesens 1,978,282 1,723,267 
ME s2ctess ecatenns 1,735,882 1,522,890 
DT tdasesweersseeeun J . 
i (ae ©: d 
EE acvewecesesseeue 
PE. cumsesoncanve 
September 
GORE sevccecece 
November 1 
EEE cccccnsccdcocerscceesenns 1,805,579 
Calves Calves 
1946 1945 
errr. 440,175 559,505 
i? scescenees 426,756 442,259 
ST cekatnbencwnad 484,259 574,961 
eee 445,049 477,294 
ME wevnescue 402,271 522,027 
PE sheeusawees 306,282 485,897 
ee 542,380 482,051 
0 ger 533,750 603,439 
DT 5.45 x0eGeneneeeseneesues os 665,757 
CUE vacceccnccesocecceoeecoooce 876,597 
DEED oc2eésencaceseendeseesees 780,854 
OE  -nieunesatiardcesveswowuss 547,914 
EIGHT MONTHS’ TOTALS 
Cattle Hogs Sheep 
BOGS cccccce 7,852,522 36,022,538 13,187,945 
BEER ccccces 9,070,906 26,806,675 13,913,586 
BOGE ccccece 8,588,972 50,352,226 13,688,110 
aoe 6,816,131 39,788,685 13,648,077 
BED ccccees ,908,398 34,035,720 12,757,525 
MPEE scvceed 6,877,706 29,114,394 11,880,170 
1940 ....... 6,235,104 31,264,381 11,265,657 








— 


trols were reinstated. The year-to-datp 
slaughter total of 30,273,940 head was 
13 per cent above the 26,806,675 head of 
a year ago, but much of this gain wij 
be lost during this month for kill is noy 
running about the lightest on recorj 
and will probably continue so for some 
time. 

The August slaughter of sheep ang 
lambs totaled 1,578,043 head which wags 
9 per cent under July and practically 
unchanged when compared with the 
1,562,636 head killed a year ago. Total 
for the year-to-date at 13,717,687 head 
is about 2 per cent under last year. 


Announce Judges For 
Chicago Feeder Show 


Three well known midwest cattle 
feeders will act as judges at the second 
annual Chicago Feeder Cattle Show, to 
be held at the stock yards on October 
28 and 29. They are Ferd Schmidt, of 
Delmar, Ia.; Karl Hoffman, of Ida 
Grove, Ia.; and Hugh Morris, of Ains- 
worth, Ia. All three have exhibited 
winning carloads of fat cattle in the 
carlot contests at the International Live 
Stock Exposition in past years.. 

These men will serve as a committee 
of three to select the prize winners in 
the forthcoming Feeder Show at Chi- 
cago. The cattle will be shown in car. 
lots of 20 head each and in four classes, 
consisting of yearling steers and heifers 
and steer and heifer calves. 

The show is being sponsored by the 
Union Stock Yard and Transit Com- 
pany, operators of the Chicago market. 
According to the management, a prize 
list of $6,000, largest sum offered at 
any feeder show ever held, will be 
offered by the show and by the Aber- 
deen-Angus, Hereford, and Shorthorn 
Breed Associations. 

















Detroit, Mich. 
Indianapolis, Ind. La Fayette, Ind. 
Naskville, Tenn. Sioux City, la. 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 
Cincinnati,0.  Dayton.0. 

Louisville, Ky 
Montgomery, Ala. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











Omaka,Neb. 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING C0 


South St. Paul, Minn. 





Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on September 12, 
1946, reported by Office of Production & Marketing Administra- 
tion: 

7068 —— based 

on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 

Good and Choice: 


120-140 Ibs......$16.25 only $16.20 only $.......... Brccccccese Goscocccece 
140-160 Ibs...... 16.250nly 16.200nly 15.90 0nly 15.95 only 16.00 only 
160-180 Ibs...... 16.25 only 16.200nly 15.90 0nly 15.95 only 16.00 only 
180-200 Ibs...... 16.25 only 16.200nly 15.90 0nly 15.95 only 16.00 only 
200-220 Ibs...... 16.25 only 16.20 only 15.90 0nly 15.95 0nly 16.00 only 
999-240 Ibs...... 16.25 only 16.200nly 15.900nly 15.95 0nly 16.00 only 
240-270 Ibs...... 16.25 only 16.20 only 15.90o0nly 15.95 only 16.00 only 
970-300 Ibs...... 16.25 only 16.200nly 15.90 0nly 15.95 0nly 16.00 only 
300-830 Ibs...... 16.25 only 16.20o0nly 15.90 only 5.95 only 16.00 only 
330-360 Ybs...... 16.25 0nly 16.200nly 15.900nly 15.95 only 16.00 only 
Medium: 
160-220 Ibs...... 16.25 only 5.50-16.20 15.90 only 15.95 only 16.00 only 
sows: 


Good and Choice 


only 15.95 only 16.00 only 
only 15.% only 16.00 only 


16.25 only 16.20 only 90 
16 90 
90 only 15.95 only 16.00 only 
90 
90 


1 
16.20 only 1 
16.20 only 1 
16.20 only 1 
1 
1 





only 15.95 0nly 16.00 only 
only 15.% only 16.00 only 
5.90 only 15.9% only 16.00 only 


‘ is. 25 only 16.20 only 
. 16.25 only 16.20 only 





16.25 only 15.00-16.20 15.90 only 15.95 only 16.00 only 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 


700- 900 Ibs..... 20.25 only 18.00-20.15 19.25-19.90 .......... 19.95 only 

900-1100 Ibs..... 20.25 only 18.50-20.15 19.50-19.90 .......... 19.95 only 
1100-1300 Ibs..... 20.25 omly 18.50-20.15 ......2605 cesecseees 19.95 only 
1900-1500 Ibs..... 20.25 only 18.50-20.15 .......... ceaneesaes 19.95 only 
STEERS, Good: 

700- 900 Ibs..... 18.50-20.25 17.00-18.00 17.00-19.25 .......... 18.00-19.95 

900-1100 Ibs..... 19.50-20.25 17.00-18.00 17.75-19.50 .......... 18.00-19.95 
1100-1300 Ibs..... 19.50-20.25 17.50-18.50 ......6005  ceceecnees 18.00-19.95 
09-1000 ths..... 10.00-B0.25 17.50-1B.00 .ncccccee cccccccces 18.00-19.95 
STEERS, Medium: 

700-1100 Ibs..... 13.50-18.50 12.25-17.00 12.50-17.50 12.25-17 12.00-17.50 
1100-1300 Ibs..... 15.00-19.50 12.75-17.00 .......... 13. 25417 12.00-17.50 


STEERS, Common: 
700-1100 Ibs..... 12.00-15.00 10.50-12.75 11.00-13.00 11.00-12.25 10.00-12.00 
HEIFERS, Choice: 
























600- 800 Ibs..... 20.25 only 18.00-20.15 18.75-19.90 .......... 19.95 only 

800-1000 Ibs..... 20.25 only 18.00-20.15 19.25-19.90 .......... 19.95 only 
HEIFERS, Good 

600- 800 Ibs..... 18.00-20.25 16.00-18.00 16.75-19.25 .......... 17.00-19.50 

800-1000 Ibs..... 19.00-20.25 16.00-18.00 17.50-19.50 .......... 17.00-19.50 
HEIFERS, Medium: 

500- 900 Ibs..... 13.00-18.00 12.00-16.00 12.00-17.25 11.00-15.50 11.50-16.50 
HEIFERS, Common 

500- 900 Ibs..... 10.00-13.00 9.50-11.50 10.00-12.00 9.75-11.00 9.50-11.50 
COWS, All Weights: 

Good ........... 15.50-16.50 13.00-14.00 13.00-15.50 12.50-14.50 12.00-14.50 
ED sidusece 12.00-15.50 10.50-13.00 10.50-13.00 10.50-12.50 10.00-12.00 
Cut. & com..... 8.00-12.00 8.50-10.50 8.00-10.50 8.00-10.50 8.00-10.00 
EE .Gacseasece 7.25- 8.25 6.25- 8.50 7.00- 8.00 6.25- 8.00 7.00- 8.00 
BULLS, (Yigs. Excl.), All Weights: 

Beef, good ..... 13.25-13.50 13.00-13.40 12.75-13.15 13.00-13.15 oy 50-13.20 
Sausage, good .. 13.25-13.50 12.50-13.00 12.00-12.75 13.00-13.15 12.00-13.20 
Sausage, medium. 12.25-13.25 11.00-12.50 11.00-12.00 11.50-13.00 ie. 50-12.00 
Sausage, cut. & 

com. .... «+ 10.00-12.25 8.50-11.00 9.00-11.00 9.00-11.50 9.00-10.50 
VEALERS: 

Good & choice... 15.00-17.50 14.00-18.00 13.00-16.00 15.50-17.50 14.00-17.00 
Com. & med..... 10.00-15.00 10.00-14.00  9.00-13.00 10.00-15.50  8.50-14.00 
i seen -.+» §8.00-10.00 8.00-10.50 8.00- 9.00 8.00-10.00 6.00- 8.50 
CALVES: 

Good & choice... 14.00-16.00 14.50-17.00 13.00-15.50 15.00- 13.50-16.00 
Com. & med..... 9.00-14.00 10.00-14.50 9.00-13.00 9.50-1! 8.50-13.50 
Cull ............ 8.00- 9.00 8.00-10.00 8.00- 9.00 7.50- 6.50- 8.50 
SLAUGHTER LAMBS AND SHEEP: 

SPRING LAMBS: 

Good & choice... 18.25-19.25 17.50-18.50 .75-18 8.00-18.. 17.50-18.00 
Medium & good. 13.50-18.00 14.00-17.00 - 12.50-17.25 
Common ........ 10.50-13.00 11.00-13.50 10.00-12.25 
YLG6. WETHERS: 

DING 5: leaded. datas vuniad-. Weta’ 14.50-15.50 15.00-16.50 
Medium & POS ececkcesds cacvestens <ndtonnees 13.00-14.25 13.00-14.75 
EWES: 

Good & choice... 8.50- 9.00 6.00- 6.50 7.50- 8.00 7.50- 8.25 8. e- 9.00 
Common & med.. 7.50- 8.25 5.00- 6.00 5.75- 7.50 6.00- 7.25 6.50- 7.75 


Quotations on wooled stock based on animals of current seasonal market 


my and wool growth. Those on shorn stock on animals with No. 1 and 


es on slaughter lambs and yearlings of Good and Choice and of 
lium and Good grades, and on ewes of Good and Choice grades, as combined, 


est lots averaging within the top half of the Good and the top half of 
Medium grades, respectively. 


(These prices are not necessarily OPA ceiling prices.) 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard — Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 














SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 








For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 
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Surplus Toledo Portable Dial Scales 


IMMEDIATE DELIVERY 


NEW—STILL IN 
ORIGINAL CRATES 


PRICED SUBSTANTIALLY LOWER THAN 
LIST. 


PLATFORM 30” X 30” 


IF DESIRED, CAN BE MADE TO SUIT 
YOUR INDIVIDUAL REQUIREMENTS BY 
TOLEDO SCALE AT SMALL COST. 


@ BENCH-TYPE TABLE CAN BE ATTACH- 
ED TO PLATFORM. 


54D 5° tac 


If you want complete specifications, please write us or see any Toledo agent or representa- 
tive. A letter, wire or phone call will bring you prompt, efficient service by a firm con- 
centrating upon the machinery and equipment needs of the meat packing industry. 


See our weekly column on the classified page. 


WRITE - WIRE - PHONE 


BARLIANT AND COMPANY sats sctnrs 


ADELPHI BUILDING - 7070 NORTH CLARK STREET 
CHICAGO 26, ILLINOIS - SHEIdrake 3313 


SPECIALISTS IN USED, REBUILT AND NEW PACKING 
HOUSE MACHINERY, EQUIPMENT AND SUPPLIES. 





MODEL 8821 FC 











PLANNING A NEW PLANT? 





You can obtain invaluable information from the many practical 
Pages covering floor plans, construction, and modernization con- 
tained in the construction section of the Annual Meat Packers Guide. 
In addition to the many new plant layouts, the 1946 edition offers 
new ideas and construction principles to aid in planning any new 
Construction or modernization project—plus an exhaustive list of 
manufacturers and suppliers of machinery, supplies, ingredients and 
services. There is a copy of the Guide in your plant—use it reg- 
ularly. Published by The National Provisioner, Inc. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Sept. 7, 1946. 


CATTLE 
Week Cor 
ended Prev. week, 
Sept. 7 week 1945 
Chicagot 930 18,641 







Kansas City 2,218 
Omaha* ... 2,500 
East St. Louis. 


St. Joseph 
Sioux City 
Wichita* .. 
Philadelphia 1, 
Indianapolis 72 
New York & 
Jersey City 
Okla. City* 
Cincinnati . 
Denver 
St. Paul 
Milwaukee 








Total 21,108 167, 
*Cattle and calves. 






HOGS 
Chicago 9,420 34,335 
Kansas City 2,947 19, 
Omaha. 5,815 19,63: 
East St. Louis' 1,517 63, 
St. Joseph 664 
Sioux City 2,955 
Wichita 302 
Philadelphia 7,084 
Indianapolis 455 
New York & 

Jersey City 19,334 52,080 23,591 
Okla. City 742 4,670 214 
Cincinnati . 230 15,234 
Denver ... 2,003 12,099 
St. Paul 1,506 17,473 
Milwaukee 660 4,809 

Total ...... 55,634 282,344 206,102 


Includes National Stock Yards, E. 








St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ...... 3,189 9,184 10,009 
Kansas City 10,415 12,523 11,175 
Omaha ee 9,400 13,418 7,855 
East St. Louis. ose 9,158 13,207 
St. Joseph ... 2,623 7,894 13,574 
Sioux City 3,576 5,290 7,855 
Wichita ... 870 1,956 1,79€ 
Philadelphia 3,356 3,210 3,794 
Indianapolis 1,168 6 1,711 


New York & 


Jersey City 33,157 57,814 


Okla. City 366 855 
Cincinnati 998 331 
Denver .... 9,651 14,650 
St. Paul 4,133 11,697 





Milwaukee 934 1,778 


Total . 83,636 149,744 132,925 
+Not including directs. 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 


| City, September 9, 1946: 


CATTLE: 


Steers, gd 


nom. 

Cows, med $12.50@13.50 

Cows, com. 10.00@ 12.00 

Cows, can. & cut 7.00@ 9.25 

PE  2vésewecese 14.10 
CALVES: 

Vealers, gd. to ch 18.30@20.85 

Vealers, med. to com. 16.50@17.75 

Calves, gd. to ch.. 19.00@ 19.50 

Calves, cull .... 11.00@ 14.00 
HOGS 

Gd. & ch . .816.70 
LAMBS 

ef ror rt rete $21.00 

Receipts of salable live- 


stock at Jersey City and 41st 
St., New York Market for 
week ended September 7, 
1946: 
Cattle Calves Hogs* Sheep 
Salable .... 179 1,892 91 1,015 
Total (inel. 
directs) .. 579 10,235 9,610 27,454 
Previous week 
Salable .. 
Total (incl. 
directs) ..6,556 


283 1,324 480 


715 
2,896 20,606 56,114 
*Including hogs at 31st street. 





CORN BELT DIRECT 
TRADING 


Reported by Office of Produe 
Marketing Administration, 
Des Moines, Ia., Sept. 12_ 
At the 10 concentration yang, 
and 11 packing plants j, 
Iowa and Minnesota, 
prices were mostly steady for 
the week. 
Hogs, good to choice: 


160-180 Ib. F $15.70 only 


180-240 Ib. 15.70 
240-330 Ib. ; 70a 
330-360 Ib. , 15.70 only 


Sows: 
270-330 Ib. 


. -$15.70 
400-500 Ib. ... ope 


. 15.70 only 

Receipts of hogs at Corp 
Belt markets for the week 
ended Sept. 12, were as fol. 


lows: 

This Same day 

week last wk 
Sept. 6 4,700 2,700 
Sept. 7 1,800 3,300 
Sept. 9 2.500 Holiday 
Sept. 10 1,800 7.20 
Sept. 11 2,000 1,500 
SS 2, 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ending 
September 7 were reported 


to be as follows: 


AT 20 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 
Sept. 7 101,000 35,000 172,00 
Aug. 31 . .333,000 258,000 235,000 
1945 ...315,000 197,000 298,00 
1944 .. on 328,000 400,000 
1943 .283,000 374,000 513,00 
AT 11 MARKETS, 

WEEK ENDED Hogs 
eek. FT sseses “ «+» 21,00 
Aug. 31 ‘ ‘ 195,000 
. eee 162,000 
1944 . 260,000 
PPT eTeTTTTT?T Try 292,000 


AT 7 MARKETS, 


WEEK 

ENDED Cattle Hogs Sheep 
Sept. 7 16,000 101,00 
Aug. 31 151,000 147,00 
1945 .. 135,000 186,000 
1944 206,000 240,000 
1943 246,000 323,00 








CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended Septem- 
ber 7, 1946, were 4,173,000 
lbs.; previous week 4,574,000 
lbs.; same week last year 
4,697,000 lbs.; January 1 to 
date 237,462,000 lbs., com- 
pared with 251,421,000 lbs. a 
year earlier. 

Shipments of hides from 
Chicago for the week ended 
September 7, 1946, were 
4,429,000 Ibs.; previous week 
5,034,000 lbs.; same W 
last. year 3,826,000 lbs.; Jan- 
uary 1 to date 158,008,000 
lbs.; a year earlier ship- 
ments totaled 157,934,000 Ibs. 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
t principal centers for the week end- 
ins Saturday September 7, 1946, as 






vported to THE NATIONAL PRO- 
VISIONER: 
CHICAGO 
Swift, 67 hogs; 
Agar, 106 hogs; 


; Others, 1,624 hogs. 





_ 930 cattle; 915 calves; 2,017 
hogs; 3,189 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
our... 118 47 17 1,102 
— 369 214 86 2132 
swift . 154 236 124 4,950 
Wilson . 75 «277 39 1,365 
Campbell — ae ae Hine 
Ces, 8,052 1,073 298 3,438 
Total... 8.902 1,847 514 12,978 
OMAHA 
Cattle & 
Calves Hogs Sheep 
191 224 276 
a . 488 83 2,308 
Swift .. 216 9” 2,034 
Wilson .. 190 111 oe 
Independent . aes 33 
Others . oes 495 


Cattle and Calves: Eagle, 19: Great- 
er Omaha, 65: Rothschild, 237; Roth, 
62; Kingan, 142; Merchants, 18. 

Total: 1,628 cattle and calves; 1,045 
hogs and 4,618 sheep. 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 33 121 127 2,398 
Armour . eee eee 82 225 
Others . 1,064 644 603 281 
Total... 1,097 765 812 2,904 


Not including 5 cattle, 84 calves 


and 295 hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cadahy ... 511 41 351 906 
Armour... 120 7 365 283 
Swift 122 3 283 508 
Others .... 91 wee ees 1 
Shippers .. 2,847 1 293 1,235 
Total... 3,691 52 1,292 2,933 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 132 306 152 870 
Guggen- 
heim ... 46 
Dunn 
Ostertag 9 eee 28 
BE poses : _ 101 
Sunflower . 36 21 ae 
Others ... 1,508 ‘ 173 150 
Total... 1,731 306 475 1,020 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 





Armour . 250 269 138 128 
Wilson . 175 238 
Others ... 22 eee 
Total... 756 1,069 542 366 
Not including 200 direct hogs. 
CINCINNATI 
Cattle Calves Hogs Sheep 
ae ose 310 
Kahn's .. 90 481 493 
ee ae 86 ° 
RR 17 
Sehlachter. 19 ae 
Sehroth ... 49 ae 132 
National .. 55 : site at 
vihers ... 628 453 175 207 
Shippers .. 94 344 168 804 
Total... 936 816 1,059 1,814 


Not including 251 cattle, 142 hogs 
and 608 sheep bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 202 1,012 257 5,056 
Swift 320 887 255 5,538 
Blue 

Bonnet 268 40 1 

EN ein, 462 5 67 mp 
Rosenthal ; 135 
Total ... 1.252 2,044 580 10,729 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 67 91 507 3,670 
WEEE ccs 3 29 294 5,941 
Cudahy . 7 re 803 2,019 
Others . 822 161 323 3,936 
Total . 966 281 1,927 15,566 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,296 338 577 634 
Bartusch . 439 ese coe 
Cudahy . 899 402 639 
Rifkin 404 196 — 
Superior . 565 ake oe “ 
Swift ... 288 1,024 979 2,800 
Others .... 1,724 1,566 oe 
Total ... 5,115 3,526 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Sept. 7 week 1945 
Cattle . 27,004 170,134 176,465 
Hogs . 11,819 152,703 96,128 
Sheep . 60,250 109,073 156,664 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 6 159 694 808 
Sept. 7 é 492 979 
Sept. 9 3,698 
Sept. 10 3,528 
Sept. 11 2,629 
Sept. 12 1,000 
*Week 
so far.. 9,670 1,580 10,855 
WE. ago 5,280 1,350 11,526 
1945 .. 46,188 3,808 33 20,728 
1944 ..50,967 4,841 54,063 28,836 
*Including 101 cattle, 75 calves, 


1,337 hogs and 2,397 sheep direct to 
packers. 





SHIPMENTS 

Sept. 6 ... 598 O4 48 229 
Sept. 7 es aes oes 875 
Sept. 9 ... 1,916 88 47 811 
Sept. 10 .. 2,068 220 69 870 
Sept. 11 .. 2,246 13 195 1,777 
Sept. 12 .. 1,200 100 100 500 
Wk. 

so far 421 411 3,958 
Wk. ago 327 55 3,589 
1945 947 2,858 1,591 
1944 402 3,383 3,644 

SEPTEMBER RECEIPTS 
1946 1945 
ee 15,526 85,550 
RE .d00000'see nae 3,119 7,270 
Hogs — soce MT 64,714 
BED acddcacnesacanee 24,168 40,846 
SEPTEMBER SHIPMENTS 
1946 1945 

DE. sicersinedeaen 14,383 31,544 
SD ickebandenstiaen 514 5,453 
BOD vv0ccceeseesecs 8,651 2,795 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Sept. 12, 1946: 





Week ended Prev. 

Sept. 12 week 

Packers’ purch .... 3,175 4,824 
Shippers’ purch . 6,378 1,801 
eee . 9,553 6,625 


ST. LOUIS HOGS 
IN AUGUST 


Receipts, weights and 
range of top prices for hogs 
at St. Louis National Stock 
Yards, Ill., for August, 1946, 


with comparisons reported 

by H. L. Sparks & Co., were: 

Aug., Aug., 

1946 1945 

Total receipts ....... 128,326 86,136 

Average weight, Ibs. . 227 254 
Top prices: 

DEE nhascccesced $25.15 $14.70 

DE ghasencanene 18.00 14.70 

Average cost ......... 21.41 14.57 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
| BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
ER. WISCONSIN 


DESIGNERS + MULTICOLOR PRINTERS 







RHINELAND 


CREATORS - 








THE E. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 




















Superior Packing Co. 
Quality 
Awl t Sa > 


Price Service 


Chicago 


St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


Boston, Mass, 








J 
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MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED SLAUGHTER 


(Reported by the U. S. Department of Agriculture, Production & Marketing The decline in inspected slaughter of livestock at 32 


Administration. ) 
WESTERN DRESSED MEATS 


‘otek thts. Date sharpest on record. 


- 


during the week ended September 7 was perhaps one of th 


With price controls on livestock onee 


STEERS, carcass Week ending Sept. 7, 1946.... 8,882 581 49s more cattle kill dropped to slightly more than 45,000 
Week previous 6,848 1,874 1,226 compared with over 200,000 head processed in the p 


Same week year ago 6,741 2,439 947 
COWS, carcass Week ending Sept. 7, 1946.... 2,346 3,026 oe 3: = 

Week previous 2,961 2,677 1,386 Similar losses. 

Same week year ago 2,908 3,177 552 NORTH ATLANTIC 


BULLS, carcass Week ending Sept. 7, er 208 cae New York, Newark, Jersey City.... 
Week previous 266 nae Baltimore, Philadelphia 


> week ye ‘ NORTH CENTRAL 
Seale Geek gene age a 136 18 Cincinnati, Cleveland, 


VEAL, carcass Week ending Sept. 7, 1946.... 17,012 384 Chicago, Elburn 


week and a year earlier. All other slaughter totals shows 


Cattle Calves Hogs 
2,64 


Indianapolis 


Week previous aaa 6,629 686 58 St. Paul-Wis. Group’.... 


Same week year ago 14,156 2,021 35 St. Louis Area? 
LAMB, carcass Week ending Sept. 7, j.... 54,689 3,084 nen ity 
Week previous 22,717 5,609 5, 02 Kansas City 


Same week year ago 25,048 6,894 i. Iowa and So. Minn.*....... 


MUTTON, carcass Week ending Sept. 7, 186.... 5,090 344 ° SOUTHEAST* 


Week previous : 2'869 832 . SOUTH CENTRAL WEST® 


Same week year ago am 198 s60 Deo. 


PORK CUTS, Ibs. Week ending Sept. 7, 1946....1,193,771 170,942 9 Total 
Week previous .... 920,271 975,138 , Total last week 
Same week year ago .... $98,349 214,950 Total last 

BEEF CUTS, Ibs. Week ending Sept. 7, 1946.... 332,354 ‘Includes St. Paul, 8. 


91,109 
St. Paul, Bowpent, Minn., and Madison, Milwaukee, 


Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, te 


Week previous 212,912 tee -*+ and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Masa 
Same week year ago 338,175 eee ---» City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and son Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., 
LOCAL SLAUGHTERS Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tite, Ga. 
ATTLE. head Week ending Sept. 7, 1946.... 2,648 1,089 _.. 5Ineludes 8. St. Joseph, Mo., Wichita Kans., Oklahoma City, Ok la., Ww 
be scheint Week aie or : its 11.821 3.655 ‘ Texas. Includes Denver, Colo., Ogden and Salt Lake City, Utah. Pe 


Same week year ago ‘ 10,738 2,716 


Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





CALVES, head Week ending Sept. 7, Ricks 9,505 2,037 


Week previous . 138,137 1,887 ans SOUTHEASTERN RECEIPTS 


Same week year ago 8,581 1,682 


HOGS, head Week ending Sept. 7, 1946.... 19,3384 7,084 ... _ Receipts of livestock as reported by the Production and 
Week previous 52,080 10,952 ..-. Marketing Administration, at eight southern packing plants 
Same week year ago 24,742 5,189 --+ located at Albany, Columbus, Moultrie, Thomasville and Tif 


SHEEP, head Week ending Sept. 7, b..-. Sa 3,356 


Weck puaviews 57.814 3,210 *** ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla; 


Same week year ago 37,408 3,794 
Country dressed product at New York totaled 2,585 veal, no hogs and 144 Week ended Sept. 6 
lambs. Previous week 2,530 veal, no hogs and 237 lambs in addition to that Last week 
shown above. Last year 


Cattle Calves Hogs Sheep 
y 1,170 1,094 

1,070 3,308 

1,030 3,542 














“Glorified” HAMS +» BACON + LARD 





nil 5 — 
ELIN < PORK PRODUCTS—SINCE 1876 


ORIGINAL PHILADELPHIA SCRAPPLE The H. H. MEYER PACKING CO. 





Cincinnati, Ohio 











— 





DELICATESSEN 


John J. Felin & Co. FRUITS- 


INCORPORATED 
4142-60 Germantown Ave. A.K.ROBINS 
PHILADELPHIA 40, PENNA. 














PACKERS - PORK. BEEF | | (PAPNEGPORINTSR YD Corerieinny 
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CLASSIFIED ADVERTISING CONTINUED FROM PAGE 49 





HELP WANTED HELP WANTED 


BUSINESS OPPORTUNITIES 





Beef Man MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
Man with hotel supply or similar experience one thoroughly familiar with all packinghouse 
wanted to take charge of processing and sales of machinery and equipment. Must thoroughly under- 
wholesale and fabricated beef cuts. Good oppor- stand refrigeration. State age, past experience in 
tunity with independent firm located in south. detail, family status and salary required. W-199, 
Give full particulars in first letter. W-265, THE THE NATIONAL PROVISIONER, 407 S. Dear- 
NATIONAL PROVISIONER, 407 S. Dearborn St., born St., Chicago 5, Ill. 
Chicago 5, Il. WANTED: Good, reliable cnsing working foreman 
who can operate on a profit. Modern plant and 
SALESMAN: Wanted by west coast (general) equipment, located in northern Ohio. W-272, THE 
seasoning manufacturer. Must be experienced in NATIONAL PROVISIONER, 407 S. Dearborn St., 
sausage and meat production and allied lines. Chicago 5, Ill. 
—, gh wide = — e*~- of 
seasonings, flavorings, and condiments. eferences 
and provable sales record required. W-266, THE PLANTS FOR SALE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 

















WANTED: Experienced mechanic thoroughly famil- Slaughter House, Packing Plant 


with installation equipment meat canning Lockers and retail store, groceries and meats. 
Good salary and steady position for right | going concern doing over $10,000 business per 

. W-256, THE NATIONAL PROVISIONER, | month. Sale includes real estate and all equipment. 
740 Lexington Ave., New York 22, N. Y. A real money maker. Located within 100 miles of 


Denver. Only $22,500. 
WANTED: Beef boner. Must be good. Good 
salary. Best working conditions. Ryan Packing Western States Realty, Inc. 
Company, Maysville, Kentucky. 819—14th Street Denver 2, Colorado 








Sales Representation Wanted 
Top salesman in the metropolitan straight and 
mixed car meat business, able to give to sib 
stantial independent beef and provision packer, 
the cream of the carload meat business in the 
greater New York market. Willing to make 
arrangements for interview to discuss represents 
tion on a nominal brokerage basis. If you wast 
full line distribution at top market prices, I a 
your man, and under present conditions I am the 
man you need in New York. Write to Box 
THE NATIONAL PROV ISLONBR, 407 58. Dearborn 
St., Chicago 5, Ill. 





MISCELLANEOUS 


WANTED: Distributorships for machinery anf 
equipment—Chicago and midwest territory. We 
have ample storage space and good contacts. 
you have items to sell the packing house, 

ing and food processing trades, we are 

n your proposition. W-268, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Obicago 5 








HENRY GOTTFRIED, or anyone knowing bis 
whereabouts, please communicate with Louis Gott 
fried, 9 Metropolitan Oval, New York 62, N. i. 








Page 48 The National Provisi ber 14, 
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—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words $3.00, each. Count address or box number os 8 words. Head- 
if advertisements 


additional words 1 5¢ each. “Position wanted,” special 
rate: minimum 20 words $2.00, additional words 10c 


7 5c per line. Dis- 


line 7 Se extra. Listing 
played: $7.50 per inch. 10% discount for 3 insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


EQUIPMENT FOR SALE 





Office Manager—Chief 


Accountant 

* experience in all phases of meat pack- 

: vaant pmo and general accounting. 5 years’ 
ence as chief accountant. Age 35, married. 
present salary $4,400 per year. Desire position 
with progressive concern. Can furnish best of 
references. Write to Box W-270, THE NATIONAL 
pROVISIONER, 407 S. Dearborn St., Chicago 5, 


I. 





(CANNED FOODS EXECUTIVE: Twelve years’ 
experience, desires position as general superin- 
tendent or quality control manager. Young, aggres- 
sve, with excellent record and thorough knowledge 
of all phases of business. Now employed. W-273, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St, Chicago 5, Ill. 





SSOCIATE AVAILABLE: Experienced sales live- 
‘tock aoe. supervising, knowledge processing. 
Valuable to medium sized packer. Communicate 
with Box W-274, THE NATIONAL PROVISIONER, 
4 8. Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: Experienced packing house 
superintendent wants connection with progressive 
independent operator, top qualifications in every 
detail backed with best references from a long 
secessful record. W-271, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





sausage maker and foreman, broad ex- 
= uptodate, can make full line of sau- 
sage, loaves, smoke and cure meats. Can go any- 
where. W-263, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





SMOKED MEAT FOREMAN: With 20 years’ ex- 
perience in smoked meats and sliced bacon depart- 
ments, wants position. Can handle help success- 
fully, W-258, THE NATIONAL PROVISIONER, 
70 Lexington Ave., New York 22, N. Y. 


HELP WANTED 








Packing House Manager 


Manager for independent B.A.I. plant located in 
sooth. Must know packing house operations from 
baying of livestock to sales of finished product. 
The right man will find this to be the opportunity 
be is looking for. Give full particulars in first 
letter. W-264, THE NATIONAL PROVISIONER, 
#7 S. Dearborn St., Chicago 5, Ill. 





Chief Engineer 


Wanted for independent packer in Chicago. Must 
have thorough knowledge of steam production, 
refrigeration and maintenance operations. State 
age, qualifications, references and salary required. 
Box W-255, THE NATIONAL PROVISIONER, 
#7 8. Dearborn St., Chicago 5, Ill 


2 ANCO BACON SKINNERS. Latest models No. 
656, rated 400 to 600 pieces hourly capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
60-cycle, 220/440 volt, waterproof motor and a 
starter. Real bocgeine at $550 each. 

1 O'CONNOR ESH PORK SKINNER. Late 
model, 400 to 600 pieces hourly capacity, for use 
on either fresh or ked ducts; lete with 





H.P., 3-phase, 60-cycle 220-volt motor. Price 
$1,100. All machines were in daily use prior to 
being turned over to us in trade on our RIND- 
MASTER Skinners and would be suitable for an 
operator just getting started or one with a very 
small production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without mechanical guarantees. 
7 | for i diate ship t, all prices being 

.o.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & Nelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 


MEAT PACKERS—ATTENTION 


1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat grinder; 
1-27 Buffalo silent cutter; 1-Cressy 55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 











2—U. 8. Slicing machines, Model 150, f.o.b. 
our plant, ea 


1—372819 Globe gas fired reel oven, size 
#5, complete with atmospheric gas 
burner, drip pan, screens for tray, 4 
H.P. motor, 120/220 volts, thermostatic 
controls, f.o.b. our plant 


MAXSON FOOD SYSTEMS, INC. 460 West 34th 
St., New York 1, N. Y. 





HAM PROCESSING EQUIPMENT for sale. Com- 
plete for curing, smoking, boiling and baking. 
Includes lard equipment and two 1942 Chevrolet 
panel trucks. Will sacrifice. Building also for 
sale. National Provision Company, 2620 Mont- 
gomery St., St. Louis, Mo. 


EQUIPMENT WANTED 


WANTED: Buffalo mixer (small) model 1 or 2, 
100 Ib. air stuffer and grinder. Must be in good 
condition. W-269, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N.Y. 











WANTED: Small hog dehairer machine and air 
stuffer. Also silent cutter wanted. Van Buren 
= Co., 907 California Ave., South Bend 16, 
nd. 


WANTED TO BI'Y: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 








PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
operate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
party. State age. qualifications, salary expected 
and experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED SAUSAGE MAKER: For small packing 
plant located in western Nebraska. Capable of 
taking full charge. Also capable of using all 
edible by-products. Give details of past experience 
and salary desired. W-275, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





PLANT SUPERINTENDENT: Progressive inde- 
pendent packer has opening for plant superinten- 
dent. Must be thoroughly experienced in all plant 
operations. Must be familiar with all packing- 
house machinery and equipment and understand 
refrigeration. Must be able to handle plant per- 
sounel and control costs. State age, experience, 
family status and salary required. W-197, 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MANAGER WANTED: For small slaughtering 
Plant near Detroit. Must have thorough knowl- 
of packinghouse operations including ma- 
Ty, equipment and refrigeration. Must be 
capable of organizing and handling plant personnel 
control costs. Give full particulars in first 
A which will be held strictly confidential. 
“207, THE NATIONAL PROVISIONER, 407 8. 
St., Chicago 5, Ill. 





SLAUGHTERHOUSE FOREMAN: Wanted by Al- 
pena Packing Company, Alpena, Michigan. Top 
Wages. Excellent working conditions. 





‘BUSINESS OPPORTUNITIES 





RANCH FOR SALE 


Ranch, 70 miles from Chicago, in In- 
diana. Well fenced, plenty of water, 
mostly level black loam, for corn, soy- 
beans, alfalfa, grasses and hay. Two 
large good homes, labor houses, five 
large good barns, machinery shed, 
granaries, silos, feeding sheds etc. Ap- 
proximately 3500 acres mostly culti- 
vated and open pasture, remainder 
timber pasture. Price $40.00 per acre, 
terms. Possession January first. Ade- 
quately improved for crops and han- 
dling cattle. Golden opportunity. 
Cheapest good land near Chicago mar- 
kets, taxes under 40c per acre. Age 
and business reason for selling. Caleb 
Smith, Sikeston, Missouri. 





SEE PAGE 48 FOR ADDITIONAL CLASSIFIED ADS 





The National Provisione 14, 1946 





WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 

hinery a quip offerings, for sale, 
available for prompt shipment unless ot 
stated, at prices ous F.0.B. shipping points, 
subject to prior sale. 


Write for our weekly bulletins. 





General Packing House Equipment 
12—ELECTRIC HOISTS, Conco ‘‘Torpedo”’, 
push-button control practically new, now 
. but can be changed to 220V.: 
1000 capacity, ea. $149.50; 500% cap. 


ea. 
2—TRIMMING TABLES, NEW, stainless 
tops, 12’ x 48” x 86” high. High back, 
removable cutting boards 18” wide, ea. 
1—BELLY ROLLER, Boss single roll, with 
motor 245.00 


365.00 


6.00 
Rendering and Lard Equipment 
2—OO0OKERS, NEW, 4x10, internal pres- 
sure, inside shell %”, outside shell 
17/23”, 20 hp, silent chain drive, 6 wks. 

ea 3750.00 


with 5 bp motor, shells good, but shafts 

may require turning, ea 600.00 
3—COOKERS, NEW, dry rendering, 4x7 

1.D., welded, internal pressure, 10 hp. 

CROGe, Ws GE, Ge cccccccageneasess 2750.00 
1—COOKER, 4x12, cast iron heads, 15 hp 

geared head rebuilt motor 1600.00 
1—LARD ROLL, 2x5, direct expansion, 

motor and pump, picker trough, ex- 

cellent condition 585.00 
2—KETTLES, A.J.. NEW, ASME all 

stainless. Legion with covers, 2/3 jack- 

eted, 402 pressure, tested at 852: 60- 

gal., $225.00; 40-gal., $175.00; 20-gal... 130.00 
1—KETTLE, 8.J., 60-gal., stainless inside, 

alum. outside, exc. cond., e 


Sausage and Canning Equipment 


1—SAUSAGE STUFFING TABLES, NEW, 

stainless tops: (1) 12’x46” wide, $260.00; 

(2) 10’x46” 240.00 
1—GRINDER, Enterprise, large size, 8%” 

plate, vee belt drive, 6 grooves, with 

10 HP motor 595.00 
1—GRINDER, Cleveland Blec., Model 7-P 

with 28x10” steel pulley 330.00 
1—SILENT CUTTER, #38, with 15 HP 

motor and pulleys for vee belt drtve... 325.00 
1—MIXER, Boss #8, vee belt drive, 3 HP 

new motor 285.00 
1—STUFFER, Oppenheimer, 300 340.00 
1—STUFFER, Oppenheimer, 200% guar... 275.00 
24—SAUSAGE CAGES, Globe & Allbright- 

Nell, 4-station, notched, double trolley, 

for 42” smokesticks, ea 17.50 
1—RETORT, vertical, with legs which 

make it suitable for horiz. use, dia. 

36”x7’)” overall ... 110.00 
1—RETORT, _horiz., angle 

iron reinforced every 12”, new shell, 

no valves 200.00 


Smokehouse ® Curing @ Specialties 
34—BACON CURING BOXES, Boss #201, 


625% cap., galv., wood covers, prac. 


new, ea. 

7—BACON FORMING BOXES, with lide 
and dividers 9’x22’’x20” deep, each.... 

Refrigeration @ Boilers 

600—REFRIGERATOR COLD PLATES, 
NEW, Stangard-Dickerson, 18”x72”, 
suitable freezers, cabinets, etc. (in lots 
of 12 or more), ea 

2—BOILERS, 150 HP Brownell, H.R.T., 
120% pressure, with auto. stop and 
check valves, ea 

1—BOILER, 100 HP, 125% pressure Titus- 
ville, Model XL, portable, horiz., return 
tubular boiler, refractory lined, with 
stack 3’x80’, excellent condition 

1—BOILER, 30 HP, 100% pressure, Frick, 
locomotive type, complete with Iron 
Fireman and all auto. Equipment, no 
feed pump 


See Our Ad On Toledo Scales 
Telephone, wire or write us if interested in any 
of the items above, or in any other equipment. 
We solicit your offerings of surplus and idle 
a as we have buyers for most types 
of equipment. 


Please Note Our New Address 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. « 7070 N. CLARK ST. 
CHICAGO 26 e SHELDRAKE 3313 


SPECIALISTS 
Used, Rebuilt and New Pocking H se 
Machinery, Equipment and Supplies 





HE COULD DO WORSE. George H. Mead, member of 
the Price Decontrol Board, says he has uncovered an expert on 
meat control. He refers to 14-year-old Carl Ray, jr., who won 
a greased-pig chase at the recent one-hundredth anniversary 
celebration of the Mead Corporation, of which Mr. Mead is 
chairman of the board. After watching Carl capture the slip- 
pery porker, Mr. Mead observed: “I’ve learned more about the 
control of pork in the last 15 minutes than I have all the time 
I’ve been in Washington.”’ He invited Carl to come to Wash- 
ington as “special assistant in meat control.”’ 


k ok 


In a letter to Fleet Admiral Chester W. Nimitz, Vice Ad- 
miral Blandy, director of the atom bomb tests at Bikini, de- 
clared that Pig No. 311 really did take a swim in Bikini lagoon 
after the first test July 1. The letter not only was the first of- 
ficial statement that No. 311 was an aquatic performer but also 
that the porker was a lady. 


x *k * 


Here’s a government title that is a real mouthful: Head of 
the Division of Insects Affecting Man and Animals in the Bu- 
reau of Entomology and Plant Quarantine, Agricultural Re- 
search Administration, U.S. Department of Agriculture. The 


new holder of that post, according to the USDA, is E. F. 


Knipling. 
x * * 


THE MEAT SHORTAGE is about the only way to explain 
the behaviour of 15 foxes that are said to have chased an Alta- 
mont, Mo., farmer into the yard of his home. Many farmers in 
the vicinity are now carrying shotguns to their fields to protect 
themselves from the beasts. TALLYHO! 


xk *k * 


Col. H. E. Mootz, former associate of the late Col. William 
F. (Buffalo Bill) Cody, recently asked the courts to rule on a 
will which he claims Cody wrote 32 years ago giving him sole 
ownership of the name “Buffalo Bill’ as a trademark. 











RATH MEATS 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Afral Corporation 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 
American Blower Corporation 
American Dry Milk Institute 
Armour and Company 


Barliant and Company..... 
Bemis Bro. Bag Company 


Central Livestock Order Buying “eer. eee 
Cincinnati’ Butchers’ Supply Co., “nae 
Cincinnati Cotton Products 

Corn Products Sales Company 

Crown Can Company, Div. Crown Cork & Seal Co., 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 


Exact Weight Scale Company 


Fearn Laboratories 
Felin, John J., & Co., an 
French Oil Mill owtinny Company. 


Girdler Corporation, The..... 
Globe Company, The 

Griffith Laboratories, 
Grueskin, E. N., 


Ham Boiler Corporation. . swe 
Howard Engineering & Manufacturing Co. 
Hunter Packing Company 

Hygrade Food Products Corp 


James, E. G., Company 


Kahn’s, E., Sons Co., 
Kellogg, Spencer, and Sons, Inc.. 
Kennett-Murray & C 


Land O’Lakes Creameries, Inc 
Lehigh Safety Shoe C 
Licht, M. & 


Mayer, H. J., & pene Co 
emma a 
Meyer, 


Rath Packing Co 
Se, Ts Ts EE Gig TBs ccc ccccccccccwens 


Salzman, Max, 

Sawyer, H. 

Schaefer, Willibald, Company 
Schluderberg, Wm.—T. J. Kurdle Co. 
Smith’s, John E., Sons Company 
Southeastern Live Stock Order Buyers.. 
Sparks, Harry L., & Company 
Specialty Manufacturers Sales Co 
Standard Oil Company 

Stedman’s Foundry & Machine Works. 
Superior Packing Company 
Sutherland Paper Company 


Taylor Instrument Companies 
Vogt, F. G., & Sons, 


Wilmington Provision Co 
Worthington Pump & Machinery Corporation 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—September 14, 














